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American 


Packers’ Cans 


a iss 





In all sizes 
Of all shapes 
For all products 


In any quantity 





Seventeen Factories 








AMERICAN CAN CO. 


New York 
Chicago, Baltimore, San Francisco, 
Montreal 

















THIS PAGB DEVUTED TO MEMBERS OF 











SON ——_4 
National Canned Goods and cigs Dried Fruit Brokers’ Ass’a, 
<¥. 





SECRETARY—JAS. M. HOBBS, CHICAGO, 





ILL. 








W. H. NICHOLLS & CO. 
Canned Goods 
Brokers 


35 River St. CHICAGO 








EDWARD P. SILLS 
Packers’ Agent and Broker in 


@anned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


ce 


MOORE-HOLBERT COMPANY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


Branches: Pacific Coast 
San Francisco 

Boston Products 

New York 


42 River St., CHICAGO 


Los Angeles 





SAM BAER & CO. 
Brokerage and Commission 
Ganned Goods and Dried Fruits 


CORRESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





E. C. SHRINER 6& CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND UN 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CoO. 
Brokers and Manufacturers’ Ag«nts 


OFFICES 


‘Pallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City,0.T. 
inter- State Brokerage Co., So. McAlester, I. T. 


WE TRAVEL MEN DALLAS, TEX. 





WM. M. McKOWN 


BROKER IN 


CANNED GOODS 
‘and DRIED FRUITS 
Louisville, Ky. 








EMERSON @ HALL 


OFFICES: 
nay CANNED GOODS 
“Mero DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


E.L. STANTON &CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITB BUILDING, ST. LOUIS, MO. 





fT. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 











G. M. AHRONS CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers ms - 
SHRIMP AND OYSTERS 


Correspondence Solicited, 


GETTYS BROKERACE Co, 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





~ GRIEFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 


C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINH: 
ESTABLISHED 1898 


Canned Goods =» Cans 


BROKERS 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


5 WABASH AVE. CHICAGO 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
Kansas City, Mo. St. Louis, Mo. 
St. Joseph, Mo. Omaha, Neb, 
St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 









































4,609,000 Cases 


Maryland’s Tomato Pack 
For 1909 


We Are In The Heart Of This Great Industry 
And When We Say 


Bolgianc’s 
“€reater Saltimore’’ Jomate 


$2.50 
Per Lb, 





NY , “hil UD 
ANN ANNAN LLAN dis did ll 


Is The Best Tomato For Packers 
We Can Prove It To Be A Fact 


J. Bolgiano & Son, Baltimore, Md. Feb. 20th. 1910. 
Gentlemen:- Enter our order for 75 Ibs. Bolgiano’s “Greater Baltimore” Tomato for our 1910 crops, 
we may need more of this seed after we have seen our growers. Yours very truly, 


Wn. NUMSON & SON, Packers, Baltimore, Md. 


J. BOLGIANO & SON 


: Tomato Seed, Peas, Beans, Sugar Corn, Beet Seed, Etc. For Canners. 
adage wg st ney = ek oy Tap BALTIMORE, MD. U. S. A. 


—————— a 
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Long Liberal Terms 
Reduced Prices 


We have Harvested the Finest Crops. of the Very 
Best Tomato Seeds we have ever grown. This pt 
us to make the following Exceptionally Attractive 


Offer. 
“TE FRRA SS: 





All bills for Tomato Seeds purchased after March rst. are 2 per cent 10 days or June ist. rgro net. 
We will put the seed up in 14 Lb. % Lb. and 4 Lb. Packages to suit your convenience. 


wet et 


Per Lb. 




















Bolgiano’s ‘“‘My Maryland”’ Teqate in necndnewsscstiualenae 10.00 Per Lb. 
Igiano’s “‘Greater Baltimore’’........................... 2.50 Livingston’ 's Perfection Tomato............................ 90c 
*s Extremely Early ‘Prolific | & Speers 6.00 Burpee’s Matchless Tomato................................ 90c 
oak 6555).040056b0ecd. cciccecesseceee 1.50 S arks Earliana I iledin dtu 650 tdkaatkrs» iveghantied 1, 
no’s New ; Riek eae hsnsbesn backs ceasnamas’ 1,00 Cc ES Sas cpabeycbhersacheveedssackisencacdes 1.50 
EE EEE vccscnsccscocccgeedcccecss 1.25 he ns 65 cd bnncessccMsscsch  dokendstsbs 90c 
papene’e Extra Early Wealthy.........................4. 2.50 Brinton’s I g aticicthendccuubnochanetoneet Wades 90c 
ivingston’s New Stone Tomato.........................6: 90c in cas cncibyadabeatwascsaduckdexene des 90c 
ivingston’s ED cncncecccsccsepedsdiachuatpe 90c PIIIOOOD BOUNEODS 6 o.6....6cccccccccsccccccccccssccecceccs 90¢ 
ivingsten’s Favorite Tomato...................02c00ceeeee 90c Livi ingston’ Eo acdcstcessteessh rect asesedest 90c 
SE_ANS & FLAS 
Grown by ROGERS BROS. ( Write For Prices. ) 
Refusee er 1000 to 1 Beans Hodson Wax Beans Extra Early Alegia | Peas 
Red Valentine Beans Wardwells Kidney Wax French Canner 
erties Valentine Beans Round Podded Kidney Wax Improved Sasas | Harrew Peas 
Extra Early Refugee Beans Curries Rust-Proaf Wax 
Beets: Detroit Dark Red, Crosby’s Egyptain, Dark Blood Turnip. 
Onion: White Portugal, Yellow Strasburg, Etc. 
¥ pte bb tt eo 
* 
- 
TOMATO PLANTS 
, We annually grow Millions of Thrifty Cold Frame and Field Grown Tomato Plants, 
4 all from our own Trustworthy Superior Tomato Seed. Write.for our low prices. 
4 
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J. Bolgiano & Son 


Light, Pratt & Ellicott Sts. 
Established For 92 Years BALTIMORE, MD. 
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Canned Goods Brokers and Commission Houses 








oo —_—_ 





————_—_ 


THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 


INDIANAPOLIS, IND.. Majestic Bldg. 


CHICAGO, ILL., 53 River Street 








BAKER & MORGAN 
CANNED GOODS 
BROKERS 


ABERDEEN, MARYLAND 
OUR SPECIALTIES 
CORN AND TOMATOES 





PICKRELL-CRAIG CO. 
BROKERS 
Canned Goods, Dried Fruits 


201-202-203 KELLER BLDG. 
LOUISVILLE, KY. 





JH. MARTIN & CO. 


Merchandise 
Brokers 


Canned Goods 


83 South Front St. 
MEMPHIS, TENN. 


B. F. MOOMAW CO. 


SUCCESSORS TO MOOMAW-HORTON CO. 
ROANOKE, VA. 


Brokers in Canned Goods, Cans, 
Labels and Shooks 


Our Territory: Southern and Middle 
Western States 
Correspondence Solicited 


H. F. DONLEY CO. 


Merchandise Brokers 


Canned Goods, Dried Fruits 
OMAHA 


Cover . Jobbing Points: Nebraska, Western lowa 














HEAPER than flour paste. 
and can be shipped in mid-winter. 





C 


where boiling water or steam can 


In barrels of about 240 Ibs. 
In 50 and 100 Ib. packages 


PRICES:! 








For lacquered and plain white tin. 
does not affect the most delicate colors. 


paste for tin in the market. 
cent. of water. PRICE, in casks, - . . 





Condensed 












Being dry it saves freight 
make in one minute two gallons of snow-white paste, 


three times more PASTE than cold water Paste Powders. 


Cinnol 


Prevents rust spots and 
Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
Has to be reduced with 50 per 





THE ARABOL M’F’G CO. 








eee 





One pound will 


be had. It makes 


FARNUM BROKERAGE CO. 


Merchandise Brokers 





(INCORPORATED) 





~- - 6c per lb. 
- - 8c per lb. 





37¢ per galion 


Write to us. 


EE Gayo 











100 WILLIAM STREET, NEW YORK. 





— —— 


KANSAS CITY 


We sell carne’ geoas and everyehing.- 
own warehouse. New accounts solicited. 
attention given to the introduction of new goods. 


MO. 





Have our 
Particular 
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CAN MAKING MACHINERY 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 









Machine shown above is our Latest Iny roveu Luck Seam Kody Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave., and 11 S. Front St., BALTIMORE, MD. 


























AUTOMATIC TOP AND 
BOTTOM PRESS No. 73 


This illustration is our new Automatic Power Press which will cut 
out one top, one bottom and one cap when the ends are not too large, 
and will cut out one top and one bottom on 2-pound fruit cans at a 
speed of 125,000 ends per day. This press can be changed from 
one size die to another the same as an ordinary press, all adjustments 
being open and very simple. Can be adjusted to cut close or leave 
space of any desired length between the cut edges. Feed can be 
adjusted to feed from nothing up to 4% in. in 
length. The operator places the sheet on table 
shown at side of press and sheet is automatically 
fed into the rolls at the proper time. The rolls 
being so adjusted that crocked tin or tin with 
salvage edge make no difference. 







wee 


Price on Automatic Press complete with feed attachments, $.......- 
Price on dies to fit press extra depending on size, - and quantity 
Weight complete, without motor . . . 2,700 poun 

Motor extra. . | eee 
Die space from top of bolster te besten of slide, stroke down adjust- 
ment up 534 inches. Stroke of slide, 2 inches. Floor space, 4x53¢ feet. 








For Further Particulars apply to 


TORRIS WOLD & COMPANY 
218-230 N. Jefferson St., CHICAGO 
Makers of High Speed Automatic Can Making 
Machinery, Presses, Dies, Etc. 
Eastern Agents: HUGHES & CO., 4 Liberty Square, Boston, Mass. 


—« 





























THE CANNER AND DRIED FRUIT PACKER. 








HIGH SPEED AUTOMATIC Latest Improved Lock Seam Body Forming 


Pat. Nov. 19, 1901 : . . 
Sst inane Goh, aie Machine, with Soldering 


Attachment 





Capacity not less than 50,000 perfect bodies in ten hours—formed perfectly round, uniform in diameter and free from 
breaks or ridges around the body, thus insuring a large saving of solder in floating on the tops and _ bottoms. 


STEVENSON & COMPANY, 601-7 S. Caroline Street, Baltimore, Md. 




















Also manufac- 
turers of Can 
End Soldering 
Machines, Can 
End Wiping 


Machines, etc. 


“THE JONES ” 


Lock Seam Body Former 
With Side Seam Soldering Attachment 











Capacity 
50,000 to 
60,000 
perfect can 
bodies 
in 10 hours 








Patented Nov. 23d, 1909 


THE JONES MACHINE CO., oitc:,2227%2S3's "helices. Baltimore, Md. 




















THE CANNER AND DRIED FRUIT PACKER. 








High Speed Automatic Can Making 
Machinery for Open-Top and Packers’ Cans 








Bliss No. 25 Automatic Square Can 





Header and Squeezer 





This machine (illustrated) automatically heads and 
squeezes both ends of square asparagus cans, tapered beef 
cans, and similar work at the rate of 40,000 cans per day. 
It may be backed up to and worked in conjunction with the 
body-maker, the bodies being automatically fed into the 
machine from the body-maker. 

The machine is continuous in operation (not intermit- 
tent). In changing from one size can to another the parts 
necessary are few, and the change quickly made. Adjust- 
ment is provided to take care of any slight variation in the 
size of can heads. Write for full details. 


E. W. BLISS COMPANY 


33 Adams Street Brooklyn, N. Y., U.S.A. 


Representatives for Chicago and Vicinity: 
STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 




















Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pailorcan. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Incorporated 
23 S. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, machine tools, 
pressés and dies; also manufacturers of 
can making machinery. 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 








TESTIMONIAL 


Smyrna, Delaware, Dec. 3, 1909. 
Sprague Canning Machinery Co., Chicago, Il. 

Gentlemen:— We used the new Cams on our Hawkins Capping Machine the past season, operating them at a 
speed varying from 72 to 96 No. 3 cans per minute. At the higher speed of 96, the machine seemed to do as good 
and satisfactory work as at the lower speed of 72. In our opinion, you have increased the speed of the Hawkins 
Capper at least 5U per cent. At 90 cans per minute it did as good work with the new cams as it did formerly at 

a speed of 60 cans per minute. 

We congratulate you on the splendid success attending the great improvement these new cams are to an 

already excellent machine as the Hawkins Capper undoubtedly is. ‘Very truly yours, 


J. H. HOFFECKER CANNING CO. 


SPRAGUE CANNING MACHINERY COMPANY 


Daniel G. Trench & Co., General Agents 5 WABASH AVENUE, CHICAGO 


























**ALL OUR CANS ARBRE WAS@FD AND STERIL- 
IZED BEFORE THEY ARE FILLED.’’ 


Jones’ Can Washer 
and Sterilizer 





STILES-MORSE CO. 


SELLERS AND 
BUILDERS OF 


8 
. 
ei 


Pe nll 


a ® a ph 2h 
utomatic . an Makin Gibson City, Ill., 5-1-09. 
Messrs. Sprague Canning Machinery Co., Chicago, Ill. 


Gentlemen:—We are pleased to report that we used the Jones’ 


2 Can Washer last season with the most gratifying results, and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass‘ of ‘filth which is washed out 
of cans in a day’s run. These machines not only removed great 

masses of, foreign matter, including -insects, ,einders, particles of 
solder, coal, “chips of wood, ete,, but also rendered the Gans free 
from acids or fluxes used in manufacturing the cans, 

We would:not think for one moment* of packing food products 
in tin cans without using these machines for cle ee them, and 


are pleased to pra mounce the m au absolute suec 
CHICAGO ano BALTIMORE iligned) ‘GIESON CANNING CANNING CO. 
i Meoall oaiaen. 
SPRAGUE CANNING MACHINERY co. 
5 Wabash Avenue, CHICAGO 
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COTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL K'NDS 


INCLUDING THE CELEBRATED 








Queen Anne Cooker 





SIMPLE — Light Ruaning — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 


ADDRESS 


H. COTTINGHAM, 


BALTIMORE, MD. 








RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave, 
CHICAGO 









MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 























Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


FACTORY: SUSPENSION BRIDGE, N. ¥. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 








Some recent offeiing in the trade induces us to re 
mind any prospective user of Viners ae ae eur 
patents, which cover all known means o — 
green peas, that any bond offered should be perpe 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are ia 
force. None of the bonds we have ever seen entirely 
ewe the customer. Have your bonds inspected 

y a competent attorney. 
Yours respectfully, 
CHISHOLM-SCOTT CO. 
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The Colbert Rotary 
Tomato Filler 


Capacity 66 cans per minute 
Measures exact amount required for each 
can and fills without crushing the fruit. 


Works in automatic line with capping 
machines. 


Special terms made to users of our Single 
Fillers who desire increased capacity, 


Send for full description, testimonials, etc. 


Sprague Canning Machinery 
Company 


DANIEL G. TRENCH & CO., General Agents 5 Wabash Ave. | 














The Sprague Universal 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert ¢ to numbe ten size 





Works equally well on ordinary cap hole. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 
For further particulars and list of users address 

DANIEL G. TRENCH & CO., General Agents 


Sprague Canning Machinery Company, s'Wabtesh Avenue, CHICAGO 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Cans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. ; Indianapolis, Ind. 


. Bridgeton, N. J. 
“NEW YORK 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX- AMS PATENTS 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; In the United Kingdom, Europe and all countries in the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 


10 cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 


Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. 1 accounts 
mbject to sight draft after 60 days. 





REMITTANCES 


Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer's name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21, 1885, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








“Visitors Always Welcome” should be painted over 
the main doorway of every canning factory in Amer- 
Ica. 

> 

When farm products went up canned goods values, 
notably tomatoes, came down—now that farm prod- 
ucts are coming down may we expect reverse action 
on the part of canned goods? 


* OK Ox 


Professor Duckwall’s discussion of tomato catsup in 
this issue is a paper of decided interest to every catsup 


manufacturer, and also to all tomato canners who sell 
pulp. Read it carefully from start to finish. 


* * * 


An eastern jobber’s advertisement in a retail grocers’ 
journal says: “Don’t forget canned goods are eventu- 
ally intended for eating purposes. The consumer is 
the court of last resort.” There are a great many can- 
ners who, we are pleased to say, never forget this, and 
some others who seem never to think of it at all. 


she she 
aK 


A tabulation of the figures of the Kansas food de- 
partment shows that, in the past three years, the total 
number of towns visited by inspectors were 1,214; total 
number of drug inspections made, 5,444; total num- 
ber of food inspections made, 17,154; total number of 
inspections in the three years, 22,598. 


That the weather has affected the volume of trade 
throughout the country is shown by the reports of the 
commercial agencies for the week ending Saturday. 
Bradstreet’s general business review says: “Cold 
weather, with snow west and south, has checked retail 
trade and delayed reorder business in spring goods, 
while the reports of crop damage resulting from the 
return of winter have tended to discourage fall busi- 
ness pending clearer views of the ultimate crop out- 
come.” Dun’s general business survey notes: “Con- 
ditions of business are still irregular, but the volume 
of trade continues heavy. Certain unfavorable devel- 
opments have apparently been exaggerated and their 
effect on business sentiment has been out of propbdr- 
tion to their real consequence.” Dun’s weekly report 
on trade in the Chicago district says, in part, that 
“Allowing for exaggerated estimates, it is clear that 
the late bad weather has been hurtful to various in- 
terests, but most indications encourage large hopes of 
good prospects in agriculture, although grain growers 
are confronted with declining prices. The industrial 
position as a whole exhibits sustained strength in both 
production and new demands, despite efforts of pig 
iron operators to. lessen outputs. Transportation re- 
turns testify to enormous movements of heavy freight.” 














E. L. STANTON & COMPANY 
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ne ENTAL CAN 


DIRECTORS: DIRECTORS: 
T.G. GRANWELL, eA F.P. ASSMANN, S c. & Treas. 
A. W. NORTON, Vico-re J. C. TALIAFERRO 
Cc. A. SUYDAM, Si Sales Agent B. H, LARKIN 


CHICAGO BALTIMORE SYRACUSE 








The Continental Automatic Self-Feeding 
Double Seamer for Round Cans 


“CLOSING” 
or Double 
SEAMING ‘ 
Machine ‘ijn 





The can stands still. The screw feeds 
the can under the head without jarring. A. positive 


and accurate feed. [Easily adjusted to any height 
and diameter of can. 
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The Low Tomato Prices 


ping into the discussion of why canned toma- 

toes are selling below the cost of packing. It is 

right and proper that they should give attention 
to an abnormal condition affecting an important groc- 
ery item—but it doesn’t follow that their opinions are 
always wholly correct. 

One of these editors ventures the opinion that ‘“Per- 
haps the market has not quite recovered from the ef- 
fects of heavy packs in 1907 and 1908.” 

As prices have been considerably higher since then 
than they are at present, we don’t think that the large 
acks in the years mentioned can still be a depressing 
influence. But to quote further: 

“The 1909 pack is rated as a short one, but it was 
almost 11,000,000 cases, a big total compared with the 
figures of a few years ago. In 1905, for example, 
the pack was only 5,555,000 cases. Considering the 
reduced purchasing power of the people, as a result 
of generally high prices of commodities, and consid- 
ering the fact that canned tomatoes are a luxury to 
many people, the cheapness of the article is not at all 
wonderful. The people’s spending money is limited, 
and as the department stores are straining every nerve 
to get a good share of it, and as the caterers for other 
forms of luxury are doing the same thing, while can- 
ners are doing almost nothing and the grocers not 
much for canned goods, can you wonder if a good 
many families are cutting out the canned tomatoes? 
This may not be so, but it would be natural.” 

There are two or three points in the above. which, 
it seems, call for remark. One is that “canners are 
doing almost nothing,” and the other, “the grocers, 
not much” for canned goods. Canners, just now, are 
doing about as near nothing for canned goods as is 


CANADIAN GROCERY JOBBERS IN CONVENTION— 
CANNERS PARTICIPATE. 

The wholesalers’ margin of profit, protected prices 
and special jobbers’ labels were among the principal 
topics discussed at the convention of the Ontario 
Wholesale Grocers’ Exchange at Toronto. At one of 
the sessions there was a conference between manu- 
facturers, packers and wholesalers in which griev- 
ances on both sides were stated frankly. 

R. L. Innes, of Hamilton, representing the Canadian 
Canners, Ltd., said that in introducing new lines of 
goods they had sometimes found that travelers from 
the wholesale houses were quoting less for his firm’s 
goods than their own travelers. In some cases secret 
tebates were offered by the wholesale travelers. He 
thought that perhaps there were too many travelers 
out for the wholesale houses. Seven or eight travelers 
were calling on each grocer in the country towns every 
week. If only half the men were sent out their ex- 
penses would be lessened and their sales would be 


T' retail grocery trade paper editors are dip- 


possible, while it is unquestionably a fact that if the 
grocers did more than they now do, the per capita con- 
sumption of tomatoes and all other kinds of canned 
goods would be larger than it is. The retailer, how- 
ever, isn’t to be criticised for his failure to more act- 
ively push the sale of canned goods, since the canners 
themselves, who are really more interested in seeing 
consuming demand increased, are doing nothing to 
stimulate demand—and have never done anything to 
awaken the consumer’s interest in such food products 
beyond the limited magazine advertising campaign 
carried on last fall and winter—limited because the 
amount of cash to pay for it was limited. 

The suggestion that perhaps the production of 
canned tomatoes is excessive isn’t really true. Rather 
the consumption of the article is deficient than that 
production is excessive. Consumption is sufficient at 
present to absorb the output, yet, considering the 
merits of the tomato as an article of food, the fact 
that it can perhaps be prepared in a greater variety 
of appetizing ways than any other vegetable, and also 
that there is positive economy in the use of the canned 
tomato, the per capita consumption ought easily to be 
three times what it is today. 


It may be that some consumers regard the canned 
tomato as a luxury, but why should they when there 
seldom is a time when it is not possible to purchase a 
No. 3 can of this king of vegetables as low as seven 
cents ? 


However, the bulk of the pack sells considerably 
higher to the consumer than that, and if we are seek- 
ing for a reason for the small consumptive demand, 
here is one of the best of all the various reasons that 


exist. 


doubled. In this way the wholesalers could in«.ease 
their profits and the cost to the consumer could be re- 
duced, and the manufacturers again would benefit by 
the increased consumption. In this connection, he said 
that three years ago, when for certain reasons the price 
of canned goods was high, the consumption fell off by 
40 per cent, whereas last year, when prices were low, 
sales went up 40 per cent. 

David Marshall, of the Dominion Canners, Ltd., 
wanted to know whether if a firm accepted the-agree- 
ment, and another refused, would the members deal 
with the house that accepted the agreement, and refuse 
to handle the goods of the firm that refused. 

“Certainly. It’s coming that way. We've had cases 
like that with the cereal men,” said F. T. Smye. 
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Canned Goods Market oS we 








The week reviewed hasn’t been especially notable for 
activity in the canned goods market, although there are evi- 
dences of a better feeling in the trade, and it is the opinion 
of quite a number of persons conversant with conditions 
affecting canned goods that the present is about, or at least 
nearing, the turning of the tide. The reports of widespread 
destruction to fruits in the Middle West, for example, stimu- 
lated interest in both bush and tree canned fruits. The re- 
ports failed to excite some of the jobbers, but it stirred a 
good many others, and the result has been a decided and 
sudden increase in activity in quite a number of varieties 
of fruits. The retarding of vegetable crops will also have 
the effect of creating an increased consumption of canned 
vegetables and will aid the packers in cleaning up their spot 
stock. 

As regards betterment in the feeling among packers, it 
seems there is less anxiety among canners to press the rem- 
nants of the old pack onto the market, and at the buying 
end demand, though not active for canned goods in general, 
is somewhat better than it recently was. 

Reports on the Fruit Crops. 

We received several reports from Michigan packers too 
late for our last issue. One of these was from the Sears & 
Nichols Co., Pentwater, Mich., and stated that ‘‘We regret 
to report a very bad condition here, the exact nature of 
which is a mere speculation until a little later date. How- 
ever, we can assure you that it will be bad enough. The 
cherry and pear crop have suffered the greatest damage, the 
very lowest estimate of which must be at least half; later 
developments may prove even more. Other fruits, such as 
apples, peaches and the smaller fruits have not suffered so 
badly; in fact, some localities have escaped.’’ 

The following was received from the Fruit Belt Canning 
Co., Watervliet, Mich.: ‘‘It seems to be the general opinion 
that our fruits are not hurt by the freeze. While the grow- 
ers differ, we personally look for a fair crop of apples, 
peaches and pears, with a possible shortage of cherries and 
plums. ’’ 

The Thomas Canning Co., Grand Rapids, Mich., reported: 
‘*Before this freeze struck us Michigan certainly had pros- 
pects for a large crop of fruit, but we have always noticed 
that when freezing weather strikes our buds in their present 
condition that we do not have very much fruit. We, of 
course, ean get a better line on this in a week or ten days, 
and then we are still liable to have a very heavy June drop 
which would be caused by the weakened condition of the 
fruit buds. It is very hard to estimate just what the total 
result will be, but we are not looking for a big crop of fruit 
in Michigan this year. From reports from other sections of 
the country we feel that we are very fortunate to have any 
fruit at all.’’ 

The Wells Canning Co., Morenci, Mich., April 28: ‘‘ Rela- 
tive to the damage to fruit, we report, strawberries, early 
varieties, damaged 25 per cent; medium earlies and late, all 
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right so far; gooseberries bid fair for a crop; peaches 
badly damaged; estimate loss at 75 per cent; early varieties 
all gone; later varieties are from 25 to 50 per cent all ri ht 
Plums will be a fair crop, if not damaged further, The 
writer went into the orchards yesterday and examined the 
fruit blossoms himself, so as to give you as correct a report 
as possible.’’ 

W. R. Roach & Co., Hart, Mich., April 28: ‘The early 
cherries are practically all gone and the later sour cherries 
are damaged considerably, but to just what extent we hardly 
know at this time. However, we think it safe to say we 
will not have more than between 25 and 40 per cent of a 
crop. The peaches also were touched up, but, as we have 
said before, it has rained almost continuously since the 
frost, and the fruit growers have not been able to make 
examinations necessary to make a definite report.’’ 

The Yale Canning Co., Yale, Mich., write under date of 
April 29: ‘‘It is very hard to estimate the extent of dam. 
age done to fruits and vegetables in this locality by frosts 
and heavy rains. In our opinion, practically all the cherries 
pears, plums, peaches, berries and apples are a complete loss, 
possibly excepting some of the latest varieties of apples. 
Vegetables also were badly damaged. The early varieties of 
peas planted have rotted in the fields and will have to be 
replanted. The ground is so soaked with water that it will 
be impossible to sow later varieties for some time yet. The 
pea crop will be very late, and the weather will have to be 
exceptionally good from this date or the yield will be far 
under last year’s.’’ 

The Michigan Refining & Preserving Co., Menominee, re- 
port under date of April 30: ‘‘No damage here; fruit buds 
were not out enough to be affected in any way.’’ 

The Central Lake Canning Co., Central Lake, Mich., re- 
porting under date of April 30, say that ‘‘Up to date, from 
best reports we can get, there has been practically no dam- 
age done to fruit. The extreme cold a week ago did not 
touch us; we did not get any freezing temperatures from 
that storm. On the other hand, the danger of damage to the 
fruit is by no means over.’’ 

From the Traverse City Canning Co., Traverse City, Mich., 
April 30: ‘‘We note your inquiry of the 28th inst. very 
carefully and are sorry to state that our fruit crop in the 
Grand Traverse region and throughout the State of Michigan 
has been very severely damaged by recent storms and cold 
weather. We are in receipt of reports from fifteen canners 
in our state, and, with one exception, these reports are very 
discouraging in tone. We do not anticipate more than one- 
third of a crop of sour cherries, one-half crop peaches, pears, 
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plums and berries, and one-half to two-thirds of a crop of 
apples. It is, indeed, a severe blow to the State of Michigan, 
and we do not think that our fruit pack will prove a very 
strong factor on the market during 1910.’’ 

Reports Indicate Little Damage to Fruits in New York State 

The Franklinville Canning Co., Franklinville, N. Y., report 
under date of April 30 as follows: ‘‘We do not think the 
crop has been injured in Western New York by the cold 
weather, but there is time yet for a damaging frost; but as 
the weather has turned warmer, we do not look for any. 
The apple trees here have not yet blossomed, and it is hard 
to give an estimate of what the crop will be.’’ 

‘he New Hartford Canning Co., Ltd., New Hartford, N. 
Y., in a report dated April 30 says: ‘‘ While the weather has 
been cool throughout the state during the past week, it has 
not been so severe as to damage fruits and growing crops. 
We hear no reports of any damage in any section of the 
state.’’ 

A report received from the Silver Creek Canning Co., 
Silver Creek, N. Y., dated April 29, states that ‘‘ While the 
late frosts damaged the fruit crops in this locality to a con- 
siderable extent, we are unable to estimate the relative dam- 
age, owing to the fact that the growth is not far enough 
advanced to justify an exact opinion.’’ 

The Fort Stanwix Canning Co., Rome, N. Y., report on 
May Ist: ‘‘No frost in this section to damage fruits or 
vegetables. ’’ 

‘somatoes—There is evidence of a more optimistic feeling 
among holders of tomatoes, but the hoped for advance in 
prices hasn’t been realized as yet, market values remaining 
without perceptible change since the publication of THE 
CANNER’S last report on this article. The demand is limited, 
here anyway, yet the grocery trade is displaying rather more 
interest and the aggregate business has really expanded. 
Sales to local jobbers are for their current needs. If there 
have been any large blocks bought during the week reviewed 
we haven’t heard of the transactions. Spot standard Kast- 
ern packed tomatoes are obtainable here on the basis of 
6744e to 70c, Western packing No. Js at 70¢ to 75e, delivered 
here, according to quality. Futures continue to sell very 
slowly; in fact, little or no business has been done in the 
Chicago market this past. week on Western 1910 packing 
tomatoes, which are quoted at 72%4e to Tic, f. o. b. factory, 
No. 3 standards. We hear of an offering of future standard 
3s from Ohio, also from Indiana, at 72%4¢ factory, and from 
Michigan and Illinois at 75e factory. The lowest quotation 
heard on future No. 10 standards is $2.15, f. o. b. factory. 
Some of the biggest packers in Indiana, dissatisfied with 
tomato market conditions, will not pack a case of this vege- 
table this season, and some others have sold their futures to 
catsup manufacturers, 

Corn—Spot corn is very strong. Unlike tomatoes, packers’ 
stoeks of corn are very light and the offerings few. Spot 
standard offerings at 70e factory are practically out of the 
way now, 72%4c being the lowest figure heard quoted this 
week, The 70c¢ offerings came from Ohio and Indiana, with 
the general quotation from Illinois and Iowa canners 75c 
factory for standard corn. Offerings, of course, are limited 
at any price, for the reason that the packers of corn have 
but a limited quantity of goods left unsold, as we have 
pointed out in previous issues. Futures are in fair daily 
demand at unchanged quotations, 65¢ factory being the gen- 
eral price. 

Peas—Spot peas are cleaning up. A well-posted Chicago 


operator predicts that by the end of another thirty 

old pack will be as good as gone. The business of thee the 
however, has not been active, merely of the Pramas 
variety ; and we have not heard of any ‘‘clean up”? roe 
actions in large blocks since a week ago. Besides the 
operator referred to, another well posted canned goods the 
in this market stated to THE CANNER on Tuesday that te og 
pected a good movement of peas into consumption —— 
May and June, two months in which there is always ; — 
demand for spot peas, as the consumptive eal] for foe 
goods is invariably active during these two months an i. 
tailers’ stocks are in constant need of replenishment, 4 
far as we have been able to learn, the snow and cold in Wis 
consin has not resulted in any special damage to the rad 
crop, although a telegram received from that state Teenlie 
morning reported another frost, presumably on Mentin 
night. Whether or not the tender young vines, showing onl, 
a very few inches above the ground, were bitten, Wiseor 
sin’s pea acreage will be considerably smaller than last 
year’s. There has been a general cutting down on the par 
of packers and, in figuring on the probable reduction, a Wis 
consin packer only last week estimated that eight canners in 
that state, concerning whose plans he had knowledge wer 
reducing in the aggregate 5,500 acres below 1909, The bal. 
ance of Wisconsin’s pea acreage may not be reduced in the 
same proportion, yet the shrinkage for the whole state js 
undoubtedly material. Besides this, THE CANNER’s informa- 
tion is that some of the biggest pea packers in Indiana haye 
not out to exceed 50 per cent of the acreage they planted 
last year, and one of the biggest Indiana canners has not 
25 per cent of his 1909 acreage. 

Beets—We learn of the following quotations on 1910 pack- 
ing canned beets, f. 0. b. Wisconsin: No. 3, averaging 75 
beets and over to can, $1.35; No. 3, averaging 50-60, $1.30: 
No. 3, averaging 30-40, $1.15; No. 3, averaging 20-30, $1.05: 
No, 3, averaging 15-20, 8714c; No. 3, averaging 10-15, 80¢: 
No. 3 cut beets, 70e. 

Cove Oysters—The market on cove oysters is firm and the 
demand improved. Stocks of cove oysters in Baltimore are 
comparatively small, quotations on Chesapeake Bay stock, 
f. o. b. there, being as follows: No. 1, 114-ounce, 32\%e; No 
1, 4-ounce, 5744c; No 1, 5-ounce, 62%c; No. 1, 6 ounce extra 
selects, $1.25; No. 2, 3-ounce, 70¢e; No. 2, 8-ounce, $1.12%: 
No. 2, 10-ounce, $1.25; No. 2, 12-ounce extra selects, $2.60. 

Fruits—Trading on Michigan and New York State fruits 
has been active during the week reviewed, though the larger 
trading has been on future fruits. It is*very difficult to 
ascertain the extent of the damage done to Middle West 
fruit crops by the recent freeze, but, while cherries and 
gooseberries were unquestionably very badly injured, and 
some other fruits damaged to a lesser extent, evidence has 
accumulated during the week to indicate that fruit will be 
harvested and packed, too, in Michigan this summer. Seyv- 
eral packers in Michigan and New York State have re- 
entered the market during the week with quotations on 
futures, and quite a lot of orders have been booked for their 
account, 

The following are prices ruling at Baltimore on spot 
peaches: No. 3 unpeeled pies, 85c; No. 10 unpeeled, $2.65; 
No. 3 pitted, whites or yellows, 85c; No. 3 seconds, yellows, 
95¢c; No. 3 standard white, $1.15; No. 3 standard yeliow, 
$1.20; No. 3 extras select yellows, heavy syrup, $1.40. The 
following are f. o. b. Baltimore quotations on other varieties 
of spot fruits: No. 2 standard strawberries, 5214¢ to die; 
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served strawberries, $1.10 to $1.20; No. 2 
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ved strawberries, 85c; No, 2 fancy extra pre- 
2 standard black- 





The California Fruit Canners’ Association’s quotations, 
f, 0. b. coast, on 1909 packing canned fruits are as follows: 
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VARIETY. Mics Shecnt Eres Sinis Stadt’ Samad “watt “ha 
Te 100 1) 18 138 ... --. 
—— T2235 185 1... 125 1... .... 100 95 

‘© peeled ... . 1.25  bneh shet 
‘« sliced 2.65 - nae 
Br sss: saves sis, cakteeae’ Valier atiae - ieee 
saris . 2.25 c.e coor 110 100 85 8 
Qherries (R.A) 2.25 - 140 1.25 1.15 1.10 

‘6 (White).... .-. 140 1.25 1.15 1.10 

‘- (Black) 2.25 a ae ee 
Grapes (W.M) .2.00 .- 1.10 100 .90 
Peaches (Y.F) 2:15 ifs 126 2... 

“ 6(LC.). 230. .... .... 185 125 1.15 1.00 

« (LCS8.) 230 1.80 1.60 1.35 .... 115 .... 

BS OWE) occ woes coco LOO 2... L110 100 
Plums (W.H.S.)2.30 1.80 1.50 1.30 1.20 .... «2+ «. 
Pears (Bart.). 2.50 2.15 ke “sees ‘eee “eae dxes 
Plums (G.G.). 0+. we-+ sere wees £90 80 .75 = .70 

‘ (Egg).. 2.00 1.50 1.30 105 .90 .80 .75 .70 

“ (G.D.).. 2.00 1.50 105 2920 .80 .75  .70 

‘6 (Dam.). ..-6 .eee oow «€©6SOlClCOCTEC(<ié«CTD 
Raspberries .. ...- as! apeme See : 
Strawberries . .... 2.25 2.00 1.85 aloe 
Squash .....- «+> as sweeties . -70 
Nectarines ... ...- « 140 130 a dadege 
i. “No.8 No.8 No.8 No.8 No.8 No. 8 No.8 
VARIETY. a he mery Stod Water Pie ~ 

Grade | ES ETS ee ee te 
Apples ......... S.i.s Bin. GRIEG GFRRO Gi... Bisssce $.. 
Apricots .....+- «++: cece sees ccce coe cevcces eee 

“6 peeled... .... GBO GRO nckc shcsase 

as GSOE.... cece ees kee ss» teeta a kate 
Assorted .....-+- ws. a gee ere 
Blackberries .... ...- me. isaeseu 
fherries (R.A.). ...- Re ga 

dd (White). .... wad. wmehe eee <KORdRwS 

*  (Bisck).. .... CHO Bae sass 6055405 
Grapes (W.M.).. .... .. 3.00 2.25 2.00 
anes (2. F). 6265 450 .... BIB GOO ....... 

‘“ (L.C.).. 5.50 4.75 4.25 3.75 3.15 3.00 

“ (L.C.8.).. 5.50 4.75 4.25 3.75 a mapa hae 

ee 8 oe + soe Je 

oS CORD « 2060 cee ene 
Pears (Bartlett) 6.00 5.50 4.25 3.25 2.00unp .... 
Plums (G. Gage) 4.50 3.75 2.00 1.90 2.15 

‘«  (Bgg).... 4.50 3.75 kode ~ese Komen sic 
‘* (G. Drop). 4.50 3.75 eh 48) eaeeees 

‘* (Damson). .... --- 2.00 1.75 


Raspberries .... ...- 
Strawberries 


Nectarines ... 


ee eeeee 


If shipped 6 cans to the case, figure No. 8 10c per dozen 
hi 


gher, 





berries, 7214¢ to 75c; No. 3 standard blackberries, 80c; No. 2 
fancy extra preserved blackberries, 90¢ to $1.00; No. 2 stand- 
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ard black raspberries, 90c; No. 2 fancy extra preserved black 
raspberries, $1.60; No. 2 fancy extra preserved red rasp- 
berries, $1.20; No. 2 standard Gooseberries, 72Y%4e to 75e; 
No. 10 standard strawberries, $3.50; No. 10 standard rasp- 
berries, $5.50. 

Apples—The market is stronger and $2.50, Chieago, is 
practically the inside at present. Future No. 10 apples are 
being quoted at $2.25, Michigan, and $2.40, New York; and 
from what we can learn quite an advance business has been 
booked in Chicago during the past week or ten days. 

Lobster—The new pack of Maritime Province lobster is 
slow in reaching the New York market, but the catch thus 
far has been somewhat disappointing. As stocks are in small 
compass, fresh goods should have a ready sale. Quotations 
are stationary. 

Sardines—One packing interest having headquarters at 
Gloucester, has put out a price of $3.00 f. o. b. Kastport on 
quarter keyless oils, which is quite above last season’s 
initia! figure, and intimates that prices may be still higher, 
though holding out the hope that with a good run of fish 
later the packers may be inclined to modify their views. 
Very few domestic sardines have been packed so far since 
the opening of the season on April 15, and quite general in- 
terest is being manifested in the prices to be named on the 
new pack, Leading interests, however, have not made any 
intimations as yet as regards what their prices will be. 
Stocks of old sardines are small, canners being virtually 
cleaned out and the opinion prevails that jobbers are lightly 
stocked. For these reasons an active demand is expected for 
new goods, Messrs. Strohmeyer & Arpe say in regard to 
imported sardines: ‘‘French Sardines: We are pleased to 
report that there is quite an improved demand for them, 
particularly for the dingley 4s, although there is more in- 
terest shown in the boneless 4s now. They have been very 
much neglected in the past month or two. Smoked Sardines: 
Stocks of the fat summer packed fish are rapidly decreasing, 
and as the new fishing will not begin for another six weeks 
at least, we look for a scarcity of the best brands before the 
new goods can possibly be on the market. There is an 
exceptionally heavy demand for the cheaper grades, as prices 
are very low and very much in buyer’s favor.’’ 

Salmon—Conditions are virtually the same as a week ago, 
so far as Chicago’s market is concerned. Prices are very 
firm, of course, and the situation on the Coast is well known 
to be extremely strong now on all grades. The small re- 
maining supply of cheaper salmon is moving rapidly into 
consumption, the demand from the jobbing trade having 
shown a decided increase during the past week or two. 
Pinks and chums will soon be sold out and sockeyes are 
held in firm hands, and the market is in better shape than 
it has been any spring for several years. The recent demand 
and smal] supply of chums has put the price up to where it 
now borders close on to pinks, which have not changed in 
price, although chums is a much inferior grade of fish. 





Dried Fruit Market 





There has recently been a large volume of orders for dried 
fruits and Chicago distributors have been doing an active 
business. Spot Chicago quotations on evaporated apples 
are: Prime, 6%¢ to 7c; choice, 7144¢; extra choice, 8c; fancy, 
9c to 914c; waste, 14¢c to 15g¢; chops, same as waste. 

Apricots—Chicago prices, standards, 10c to 10%e¢ per 
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which is &mighty important one to you, Mr. 


YOUR KIND OF A BROKER 


kind of service a good broker should render his principal. We, too, have some ideas on that subject, 
Canner. Suppose we exchange ideas? Maybe we will 


find that.our ideas,fit.in exactly with each other’s. Maybe you will find that we are YOUR kind of 


brokers. Anyway, we are certain that we can tell you Something interesting if you will write us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


Every packer has ideas con- 
cerning what a canned goods 
broker ought to be and the 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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pound; choice, 101%4c¢ to 10%c; extra choice, lle to 11\¢; 
fancy, 12¢ to 12\e. 

Peaches—Peaches are quoted here as follows: Standard, 
5% to 5%4e per pound; choice, 6e to 64c; extra choice, 644¢ 
to 6%e; fancy, 744e to 7%e. 

Prunes—The market is very firm; tendency of prices up- 
ward, Sizes 50-90s are quoted on 2*4e bag basis, and 40-50s 
on a 3%¢ bag basis, f. o. b. Coast. 

Raisins—No change on this item in the local market. 
Faney seeded, 1-pound packages quoted at 6e to 6\4e, choice 
at 544e to 54e. 








Pickles and Kraut 








Pickles and Kraut—During the past week trading in the 
above items has been moderate. There are no changes in 
prices. Mediums are being quoted both for spot and future 
delivery at $5.00, with $1.00 spread. Some trading is going 
on in salt stock, especially in assorted sizes. Bottling stock 
is growing scarce and is in fair demand. Large pickles are 
growing scarce, especially in the East. Numerous lots are 
being offered in the West, but the high freight rate is 
against them. Reports are coming in that acreage of cucum- 
bers planted will be below the average. It will be six weeks, 
however, before a safe estimate as to acreage can be made. 

Kraut—Very little trading is going on in this commodity 
at this time. 40s are being offered at $3.00, factory, with 
little or no demand, Some few sales of kraut for fall de- 
livery are reported on the basis of $4.50 for 40s. 

Cauliflower—Stock of domestic is light, very few offerings 
being made, 60 gallon casks imported being quoted at $9.35 
to $9.50, Seaboard. 





Canners’ Supplies 











The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
eus offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 ean prices 
as follows: 

Season Prices. 

Plain. Enamel. 

$13.75 

18.25 

23.00 

24.00 

24.50 

26.50 

53.00 

The Continental Can Company will quote prices on applica- 
tion to their various offices. 

The Wheeling Can Company is quoting the following 
prices on packers’ cans for shipment at seller’s option, sub- 
ject to change without notice, f. o. b. sellers’ plant: 

No. 1s, 1%-inch openin, Perrerrrrry: © 
No. 2s, 1%-inch opening......... Miskibneeeneees 11.50 
No. 39, 2yg-inch opeming.........-.eceeeeeccececeeee 15,50 

The usual advance over these figures for cans manufac- 
tured of extra coated tinplate. 

The United States Can Company is making the following 
quotations on packers’ cans for shipment at seller’s option, 


subject to change without notice, f. 0. b. seller’s works. 

BOD, Bh, BEG Maa GOUMINR. 60 oc cc cccccccccaccccecens .. 8 875 
Woe. 2B, 136-IMCR OPOMING. 2. cc cccccccccccccccesa teeeee 11,50 
No. 3s, 27,-inch opening .es 15.50 

The usual advance over these figures is asked for cans 
made of extra coated tinplate, 2% pounds of tin per bage 
box. 

The Southern Can Company is quoting f. o. b. Balti. 
more, for shipment at their option, subject to change with. 
out notice, the following prices: 

TE, 2, BIEN Ge oo icccccccccsccccccaaen $ 8.75 
No, 2, 1¥,-inch opening 

No. 22, 27-inch opening.. 

i IE Oi n.0d06scincccccaccsanan H 

No. 3, 2y,-inch opening (Jersey) 

No. 3, 2y%-inch opening (Jersey tall) 

No. 10, 2y,-inch opening 


27;-inch solder hemmed caps 
27-inch solder hemmed caps 

Tinplates—There is still a heavy pressure for deliveries 
and so long as the ‘‘open shop’’ fight continues, the pressure 
will probably continue, greatly to the advantage of the in- 
dependent plants, which are all reported to be running to 
fuli capacity, with increased facilities under way, 

No changes in priced talked of, they remaining as follows 
f. o. b. mill: ; 

Pig Tin—Opening with a drop of some 20 points, the week 
in this market has been one of daily fluctuations within a 
very limited range of some 25 points. The actual demand 
from consumers is exceptionally small for the time of the 
year, and it does not seem reasonable that any permanent 
advance in price can be maintained under such conditions; 
Fluctuations due to speculative manipulation are dangerous 
to figure on, and ‘‘buy when you need it and pay the price”’ 
is still to our minds a good paying policy. 

We quote as follows, f. 0. b. New York: 

May. June, 

5 to 15-ton lots . $32.90 $32.95 
1 to 4-ton lots gaineee rer 


‘*TYCOS’’-ROCHESTER FOR APRIL. 

We received a few days ago the April number of 
that exceedingly attractive magazine, “Tycos’”-Roches- 
ter, published by the well known Taylor Instrument 
Companies, manufacturers of thermometers. As usual, 
it is very attractive, both as regards appearance and 
contents. 

The Chicago branch of the Taylor Instrument Com- 
panies was removed on the rst of April into more com- 
modious and desirable quarters in the Heyworth 
building, 42 Madison street, where a sufficient stock 
is carried to give visitors a very comprehensive idea 
of the entire line of the Taylor Instrument Com- 
panies, 

The following gentlemen are associated with the 
Chicago office: J. A. Sutherland, office manager; 
H. Pagenstecher, A. R. Lemke, H. Matz, E. W. Wendt 
and E. Lemke. 

















Packers’ Cans 
Solder Hemmed Caps 


and the most varied general line of cans of any independent concern. 


SOUTHERN CAN COMPANY 


BALTIMORE | . 
Modern Lithographing Equipment 
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— for this grade from unexpected quarters. In fact, when it is 
Seattle considered that the market on pinks a few months ago was 
anything but encouraging, and the outlook at that time was 
an ‘ik ‘ decidedly blue, the transformation that has been brought about 
Seattle, Wash., April 30, 1910. since is little short of marvelous. This has been brought about 


Epitor CANNER: The packers of the Coast are already act- 
ing upon the assumption that the 1910 pack will find an en- 
tirely bare market and that there will be no carry-over pack 
to be taken into consideration, whatsoever, in their calculations 


as to the market on futures. 
The situation on pinks is rapidly assuming somewhat the 


largely by the unprecedented shortage of reds and is a no less 
welcome contingency for the packers because it was unex- 
pected. Reds have been unobtainable for months, and jobbing 
interests throughout the country who have been compelled to 
supply salmon to their customers and whose stocks of reds were 
exhausted, have been compelled to fall back on pinks. 

Chums have also taken a jump and may now be considered as 











same characteristics as the market on reds showed earlier in 
the season. Most packers are holding what pinks they have 
for the regular requirements of their trade and many large 
interests are sold out entirely. Large inquiries are coming in 


virtually out of the market. In fact, so small is the supply and 
so insistent the demand that this grade has jumped to a price 
of 6714 and borders more closely upon the price of pinks than 














| The Auto=Tipper 


ma 





The above cut rlustrates the Chicago Auto-Tipper, complete with con- 
veyor chain, guide rails and sprockets. The most successful auto-tipper 
on the market today. Over one thousand tippers have been sold in the 
United States and Canada. We have had reports of the Auto- Tipper 
missing only one can in over 950. ‘This machine with one pound of 


Self-Fluxing Tipping Solder 
will tip between 2500 and 3000 cans. 


If canners cannot get high prices for their products, they must save 
money in operation. The Auto-Tipper, in one season, will more than 
save its first cost. Competitive tests with other tippers welcomed. 
Reduce your expenses by having an auto-tipper on each line. Satis- 
faction guaranteed or no sale. 


MANUFACTURED BY 


CHICAGO SOLDER COMPANY 


218 N. Union St., CHICAGO 


How is that for economy ? 
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the relative quality of these grades would seem to justify. For 
pinks are still offered by those who hold them at the 70c level. 
Following are prevailing prices on all grades remaining in 
first hands, quoted f. 0. b. Coast: 
Sockeves—Talls, $1.50; flats, $1.65; halves, $1.10. 
Pinks—Talls, 70e. 


Chums—Talls, 6714¢. SOCKEYE. 





* 
Portland 











Portland, Me., May 2, 1910. 

Epiror CANNER: The conditions that govern business, just 
now, are as ‘‘yariabie as the shade by the light, quivering 
aspen made.’’ 

Just now there is a dull spell from many causes. Locally, 
we are on the verge of a strike of the building trades—a most 
interesting outlook for a year full of promise. If the poor 
houses were abolished, some strikers would think twice before 
biting at the hand that feeds them. 















WESCOTT, 
ACID 


BUFFALO 
PROOF 


Elbert Hubbard says: “The secret of success in business 
turns on selling your goods—most anyone can make them. 
Manufacturing is done by formula, but salesmanship is 
genius.” 

Emerson says: “If a man makes a better mouse trap, or 
writes a better book than anyone else, the public will wear 
a path to his door, no matter where he may live.” 

Take your choice of these two maxims, but remember 
that unless the trade-mark at the head of this article is on 
the enamel-ware you purchase, you will not have the best. 


This vear you may see this trade-mark in this paper; next 


year you will see it on every piece of ware you buy. 











Spot corn is in demand in a patch-work way, but no blocks 
seem to be wanted, and none can be had. Strictly faney eo 
gone from the warehouses of the packers, and none too ‘much 
in possession of the trade. None of this in first hands, ; ¢ 
of small lots, can be called fine goods and without a flaw vet 
such as it is (equal to the fancy of some seasons) the inside 
price is $1.00 f. 0. b. Portland. A little spot standard jg sel]. 
ing at 85e. 

Futures on corn are quiet. The market is very strong, for 
it is a ‘‘chestnut’’ to write that more acreage is needed,  g¢j}] 
this is a fact. Much more is required to meet legitimate calls 
than has been booked. If business men want to believe all 
the ‘‘tales that have been told,’’ or buy all the ‘‘ gold bricks’? 
offered without investigation, it is, in the words of some writer 
of pure English, ‘‘none of my funeral.’’ Certain fables have 
been told by several uncertain packers and brokers that have 
no other ‘‘morals’’ than that a lack of moral. It is almost, if 
not quite, impossible, to buy at the price of four weeks ago, 
The weather is ‘‘ passing strange.’’ Thursday Maine had, after 
a long warm spell, a killing frost, or it would have been if the 
crops were growing, but they were not. So far, I think the 
acreage booked may be normal, some with less and some with 
more than the average. Today it is raining heavily, and the 
moisture was needed. Warm weather is prophesied, which jn 
certain sections is looked upon with suspicion, if not with de- 
rision. On the whole, however, I look for an early spring, 

The apple situation is that of a small stock, and no demand 
for that. From $2.25 to $2.50 is the market, if one finds a eus- 
tomer. Considerable anxiety was felt about the frost affecting 
the bloom, but I think the buds were not far enough out to 
be hurt, although near the city some early vegetables were 
frosted. I look for higher prices later for both spot and future 
packs, 

I hear today that a few sardines (herring) have appeared 
off the coast, but as I had bluefish for dinner, this looks as if 
the worst enemy of the herring was here—not an encouraging 
sign. 

Spot blueberries are going fast, but no future prices are 
made. Canned lobsters are selling, but slowly. The quantity 
of fresh now on the market is much larger than for many years, 
owing to the ‘‘watch and ward’’ supervision by the state, 

Other lines are neglected. INDEX. 


e., 





New York 

















“I suppose I did a foolish thing today, Mary, in adopting 
that pair of tomatoes, which you admire so greatly, for my 
trade-mark. gut I still have faith in the tomato as the best 
canned product on the market. All the canners need to do 
is to work for Quality.” 

“I think you were wise. George; don’t you remember 
Cousin Will's letter? He said: ‘In twenty years experience 
selling canned goods in Alaska I find that Tomatoes and 
Peaches are the most valuable, and if one of them were to 
be placed second it certainly would not be the Tomato.’ ” 

“If anyone knows the value of canned goods it is the man 
in the Klondike.” 











New York, May 2, 1910. 

Epirork CANNER: Signs of an earlier opening than usual of 
the summer hotel season, combined with a better local retail 
distribution in most canned goods lines, have contributed to a 
noticeable improvement in the wholesale market. The hopes of 
the big jobbers are pinned to the prospects now in evidence of 
an early opening of a good many of the nearby summer fe- 
sorts. It is said that the larger hotels at most of the near 
seaside resorts are already beginning to stock up an assort- 
ment of canned goods for the early arrivals, and this prepara- 
tion has drawn upon spot stocks more freely than has been 
usual at this season. In requisitions placed in the last few days 
with Hudson street jobbers there were orders for several car- 
loads of tomatoes, peas, corn and assortments of canned fruits. 
As the stocks of many of the jobbers on these articles are 
moderate there has been a little inerease in buying from first 
hands, and this has imparted an appearance of activity to the 
local situation that has been sadly lacking in the last few 
weeks. 














Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates _ 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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ood deal of local interest is centered in the crop pros- 
with special reference to the discouarging crop damage 

iee3 from the middle West last week. The buyers for the 

go here are skeptical, and this skepticism has been 
big sed by reason of the fact that in nearly all of the late 
ee in hand the early estimates of injury have been toned 
= There is a settled conviction that in none of the vege- 
<a used for canning has the damage been serious. It 
ca needed as likely that apples and peaches have been serious- 
~ Snjared and that the scarcity of these two important fruits 
wo kate to be made up from sections more fortunately situ- 
p 1 ‘On the strength of these advices there has been a great- 
“aw of interest in the better sorts in peaches, apples, pears 
aa apricots. The low prices now quoted on California lemon 
ding peaches have added much to the volume of buying. Some 
| lots in the extras and extra standard grades have 
peen picked up in the last few days at $1.75 per dozen for 
ov, extras, and $1.50 for the extra standards. These prices 
show little margin over the original selling basis f. 0. b. Coast. 
The Crawfords are offered at a price 10 cents per dozen lower 
than lemon clings. Apricots on this market are quoted quite 
freely $1.35 for 2%4s standard; $1.45 for extra standards, and 
$1.60 for extras. There have been sales of gallon extras at 
$5.75 per dozen. The No. 10 pies are quoted at $4 per dozen. 
Domestic pineapple has not shared in the general improvement 
in fruits. Hawaiian stock is dull both on spot and futures. 
In point of fact the selling of futures in this market has been 
on a very limited seale. There has been a good call for pears, 
and a few lots of California pack were sold in the week at $2 
per dozen for No. 2% extras. Cherries have been given a 
share of attention, but there seems to be a little effort on the 
part of sellers to move stock. The market on No. 2% extras 
California pack is quoted at $1.95 to $2 per dozen here. Re- 
ports from the Coast indicate that. eanners are in active com- 
petition for the fruit and that prices have been bid up to a 
i level. 
1 eater interest has been recorded for tomatoes and the 
market on anything in strictly graded full standards was given 
as 6244e regular f. o. b. factory on full carlot orders. In less 
than car lots 65e was given as inside. It is stated that a good 
many lots have changed hands during the week. Upwards of 
10,000 eases were sold before the rise to 6214¢ late in the week. 
These lots where grade was given as full standard sold out at 
60e factory for No. 3s Maryland pack. There were some lots 
in New Jersey pack sold at 70¢ regular here on the ordinary 
No. 3s. 

The tomato market is very irregular. Buying is spasmodic, 
and as a rule buyers wait until the patience of the seller has 
been exhausted and he is ready to accept the lower bid. This 
situation makes it extremely difficult to report the market. 
Buyers only buy what they want, even on their own terms. It 
is the opinion that No. 10s are a shade firmer. Some New 
Jersey No. 10s sold early in the week at $2 per dozen cannot 
be secured now at under a 15¢ per dozen rise. Maryland No. 
29s are said to be scarce at 50c factory. Stocks are in small 
request here, however. The interest in future tomatoes is 
small. It is one of the most discouraging (to the packer and 
broker) features in the business. Some packers are willing to 
accept 65e per dozen f. o. b. factory in No. 3s Maryland pack, 
but this figure is lowest. There is an impression, however, 
that the tomato acreage will be cut down a good deal. 

The one really strong article in the vegetable line is corn. 
A good many lots in Maine and state packing have been picked 
up from packers in the last few days. A sale of a special brand 
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ects, 


good sizer 
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under a well known packer’s label was recorded during the 


week at $1.20 per dozen for Maine. Some good stock can be 
secured, however, around $1 and $1.10 per dozen. There is little 
demand for futures. State corn is not freely offered in any 
quarter. On fancy 90c is wanted. Bids of 85¢ and 87%4c have 
been refused. Standard state corn is held at 82%c to 85e in 
most cases. Southern Maine style corn has a fair outlet at 
75¢ and up as to quality f. 0. b. factory. Best grades in shoe 
peg stock are quoted up to 85e factory. Most of the local 
interest is centered in the probable acreage in canning corn, 
but this seems to be an unsettled question in most sections. 

An irregular tone is reported in spot peas. There is little 


stock to be had in any quarter at 65ce per dozen. A good 
many sales were reported up to 70ce per dozen. The demand 


for cheap grades has been the feature of the market for several 
weeks. Some lots showing good value have sold here at 80c¢ to 
90e per dozen. There can be no question that packers are clean- 
ing up stock in anticipation of the coming season, and buyers 
have shown wisdom in getting in on the low market. An un- 
usual demand has been noted from retailers. Some of the 
‘*chain store’’ operators have put out lines of good quality at 
6c per can, and these figures have moved an immense quantity 
of peas. Not much new business has been done in future peas. 
String beans have had a better call here. State No. 1s are 
quoted at $1.45 per dozen. Cuts are held at 65¢ to 70c. South- 
ern string beans are firm on gallons. New pack spinach is of- 
fered at $3 per dozen here on No. 10s. This figure can be 
shaded on firm offer. Sweet potatoes are dull as far as this 
market is concerned, but there is a good interest in the nearby 
interior. 

Loeal interest has been directed to domestic sardines by ‘the 
naming of a selling basis on 1910 pack in \% oils keyless cans 
at $3 per case f..0. b. Eastport. There is an openly expressed 
belief in some quarters here that this figure was put out largely 
to stimulate the sale of old pack goods and not with the idea 
of doing much business in the new pack. So far as can be 
learned here none of the big packing interests are in the market 
on futures in either % oils or % mustards. The pack is said 
to be exceedingly small, and the cost to pack a good deal above 
the price at which the goods can be sold for at a profit. There 
is, however, a practically bare market on all stock. Importers 
of sardines report a good deal of interest in Dingly quarters 
and Portuguese quarter oil grades. There is said to be a mod- 
erate stock of fish im all quarters, and the tendency of values 
is toward a higher level. A shade more busines in a small way 
has been done in lobsters, but values show little improvement. 
Shrimps are meeting a fair call, based on the larger consumptive 
demand looked for now. 

Salmon may be said to rule firm. Jobbers who carry most 
of the stock in red Alaska talls and medium red grades are 
finding a better outlet for it to the retail buyers. Best reds 
are held up to $1.55 per dozen. A good grade can be picked 
up around $1.50 per dozen. In one quarter the sale of two 
carloads at this figure was reported. Pink salmon seems to be 
easier at 80¢ here. There have been sales of No. 1 tall sock- 
eyes at $1.50 per dozen. Halves have found a fair outlet at 
$1.15 per dozen here. There is a scarcity of Columbia river 
halves at $1.1714c per dozen. In the line of future salmon the 
prospects seem to be for a basis on Columbia river pack fully 
up to that fixed last year. The business has been booked cover- 
ing the entire pack at subject to approval of prices when 
named. Unusual interest attaches to the naming of prices on 
red Alaska salmon. Sales of new pack for July shipment from 
the Coast on the basis of $1.25 per dozen f. o. b. Coast. There 
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CHAS. D. PALMER 


PALMER BROS., Inc. 


WHOLESALE 
MERCHANDISE BROKERS 


AND MANUFACTURERS’ AGENTS 
202 Trust Bldg., Dallas, Texas 


FRED N. PALMER 


Fifteen Years’ Experience in This Territory 
We cover all Jobbing points in North, East, 
West and Central Texas 


Fort Worth Office: Claude Van Zandt & Co. 
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KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 





Also manufacture 
Core Cutters 
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Mince Meat Cutters 


JOHN E. SMITH’S SONS CO. 
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is a shade more business in red Alaska talls for account of 
interior buyers, and a good deal of stock has been sold presum- 
ably for the summer hotel trade. Hupson STREET. 





Baltimore 








Baltimore, Md., May 2, 1910. 

EpitorR CANNER: As I was writing my letter last week, the 
first reports of the western blizzard were just being read here. 
Later information verified the earlier sccounts as to the great 
amount of damage that had been done to fruit blossoms and 
early vegetables. The expected increase in the demands on this 
market for assorted goods materialized about the middle of the 
week and business was quite active during the last half. The 
goods chiefly called for were small fruits, sweet potatoes, string 
beans, seconds peaches, cheap peas, pears and apples—and, of 
course, tomatoes and corn. Orders have been coming in quite 
briskly from Illinois, lowa, Kentucky, Mississippi, Missouri, Ok- 
lahoma, Tennessee and Texas, proving that jobbers in those 
sections are not carrying very heavy stocks of any line, and 
now that they are experiencing a crop scare they evidently think 
they had better stock up a little. The increased demand de- 
veloped the fact that stocks are here not heavy, and, in fact, in 
some lines are very light, indeed. This is particularly true of 
string beans, blackberries, apples, pears and potatoes. Up to 
the present it can hardly be claimed that any of these items 
have scored an advance, but the gradual clearing out process 
may cause a firmer market. this week. Very few of the packers 
have enough of these goods on hand to really make it worth 
their while to put the figures up, and so most of them seem 
willing to let their little holdings go out on present basis, and 
thus will open up the new season with bare floors. I am con- 
vineced that all the items I have just mentioned will be prac- 
tically cleaned up before new season cpens and in this state- 
ment I include tomatoes, for at the rate they are now being 
shipped out there will not be any carry-over worth mentioning. 

The damage by frost to the crops in the heavy packing west- 
ern states like Michigan and Indiana has not only stirred up 
buyers in the middle and Southwest, as to their spot require- 
ments, but it has also stimulated their interest in all lines of 
futures with possibly the exception of tomatoes. Of course, 
the severe weather has not affected tomato prospects at all, as 
the plants are not yet set out, but jobbers are now buying 
assorted goods and particularly small fruits. Considerable 
future business was done last week on blackberries, straw- 
berries, gooseberries and raspberries on the basis of prices 
I mentioned in my last letter. Probably blackberries were 
most in demand, but packers are now getting just a little 
‘*seary’’ and seem less inclined to sell these at 60¢ per dozen, 
for reports are now coming in that ‘‘ wild’’ blackberry blossoms 
have been seriously injured, particularly in tide water Vir- 
ginia, where so many of these goods are usually packed, and 
it is predicted that the crop in that section will be very light. 
The cultivated blackberries in Maryland and Delaware are 
safe up to the present, but raw stock of cultivated fruit has 
to be pretty cheap to allow packers to sell standard twos at 
60c. We are very likely to see a 65c to 70c market on these 
goods in the season. 

Strawberries are reported safe in this section so far, but 
the crop will be late on account of the cold weather we had in 
April. In normal seasons Baltimore packers begin work about 
May 15th to 20th, but this year they will hardly be able to 
start before the last week in May. In all probability, too, 
the early varieties of strawberries grown in Maryland and 
Delaware will bring higher figures than usual for fresh con- 
sumption, as the Florida, Georgia and Carolina crops were badly 
damaged by the cold weather, hence this article will be scarce 
and high as far as the South Atlantic coast states are concerned. 
New York and other eastern cities will have to wait for the 
strawberries until the Peninsula crop comes along, and conse- 
quently there will be a very active market for the raw fruit. 


Besides this, the syrup men are preparing to put Up more 
than ever before in Baltimore in barrels, so it does not look ag 
though there will be many cheap strawberries packed into cans 

Reports are also prevalent that cherries and pears have been 
damaged in this section, but the peach pessimist does not seem 
to be in evidence as yet. Buyers are showing some interest jn 
future cherries, but little or none in peaches, 

Baltimore packers have been busy the last two or three Weeks 
on spinach, but the pack has, in the aggregate, been lighter 
than usual. As the demand for quick shipment has also been 
quite active, very few of the packers have much unsold stock 
on hand. The market ranges from 75¢ to 80c per dozen for 
No. 3, and $2.70 to $2.80 per dozen for No. 10. We shall very 
likely see a 90¢ market on 3s and $3.00 on 10s before July ist, © 

Spot string beans are selling at 52%4c to 55¢ for No, 9 
standard and 45c to 50¢ for futures. Spots are very scarce 
and will hardly be sufficient to last until new packing season 
opens, latter end of June. California and the Northwest are 
placing orders here for both spots and futures at prices just 
mentioned. 

Now what about tomatoes? There is really nothing new to 
report. ‘There were no large blocks bought last week, but 
earload orders were plentiful. In the aggregate, fully as many 
eases changed ownership as during the week previous. The 
continued heavy shipping from the tri-states territory must be 
depleting stocks very materially. It is estimated now, that as 
far as Baltimore is concerned, stocks of No. 2 do not amount 
to more than 160,000 to 175,000 cases and No. 3s not over 
275,000 to 300,000 cases. A mere bagatelle when it is remem- 
bered that new packing will not be ready for shipment until 
last part of August, which is nearly four months. The market, 
however, still remains at 62%4c for packers labeled goods, and 
65e for buyers labels. Some of the holders profess to believe 
that the price will advance during May, June and July, but 
very few of them seem to have the courage of their convictions 
—at least not enough of it to cause them to refuse business on 
present basis, for nearly all of them appear to be willing to 
keep on letting a few go. One thing is dead sure, and that is, 
they will never get a higher price unless they first ask it. 

Nothing happened to the future tomato market last week to 
cause any special comment. Of course, deals are being made 
every day, but the volume of business on the whole is way 
under the normal, up to the present time. Buyers are fighting 
hard to get standard 3s at 65c, and every once in a while they 
find a packer willing to sell two or three cars at that figure, 
Plenty of good brands can be bought at 6714¢c, but the jobbers 
generally are very indifferent about buying many on that basis. 
Nor will they change from that attitude whilst spots remain at 
6214e, and this need not be wondered at, either, for they argue 
that it is foolish to buy futures at 67144c¢ when (as it looks to 
them) spots will remain at 6214c to 65¢ until new pack comes 
in—but they may be fooled after all. 

Oysters are firmer—No. 1 5-ounce now being held at 62%4e¢ 
and No. 1 4-ounce at 57%4c. Five months will elapse before 
fall packing opens, and those buyers who will need oysters 
during the summer and autumn would do well to secure the 
goods now, as the market is certainly in their favor at the pres- 
ent time. 

I still hear of little or no preparation being made for pine- 
apple packing. There is a heavy demand for pie grated, but 
packers cannot produce it without stocking up on the better 
grades, and for these the demand is ‘‘nil.’’ TARTAR. 





New York Dried Fruit Market 











New York, May 2, 1910. 
Epiror CANNER: ‘Trade in several of the principal articles 
has shown some improvement. Local jobbers are not disposed 
to anticipate wants to any extent, but they have, in the last 
few days, at least, found it necessary to come into the market 
on a somewhat larger scale. The result has been a closer clean- 











The Everett B. 


Green Bay, Wis. 
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Clark Seed Co. 
Growers of Superior Seeds for Canners 


MILFORD, CONNECTICUT 
NORTHERN GROWN TOMATO SEED 


East Jordan, Mich. 
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How Much Is This 





Salt Worth To You? 





F you could ask twenty Canners who 
have used Diamond Crystal Salt 
what they think of it, and could 

understand and appreciate their replies, 
you would probably get the surprise of 
your life. 

One would tell you of a cleaner, 
clearer liquor for his vegetables; an- 
other of a tenderer, more palatable pro- 
duct; another of a staple market, or a 
more favorable price for his output. 

You may doubt that so simple a 
thing as salt could accomplish all this. 
We have only two answers. 

First, Diamond Crystal Salt has 
been repeatedly proved to be purer than 
any other salt made for commercial pur- 
poses. (And purity is the one essential 
of salt for canning purposes.) 

Second, we ask no man to pay for 
Diamond Crystal Canners’ Salt until he 
is convinced bya test in his own factory 
that Diamond Crystal will materially 
help his own particular business. (See 
our Bond of Guaranty.) 


It Has Helped Others. 


Here are the opinions of successful 
Canners who have tried Diamond 
Crystal Salt in their own frctories. 

It is the business of these men to 
know salt, just as it is your business; 
and we present their letters in the be- 
lief that you will be interested in know- 
ing what other ‘successful men have 
found out. 





Write us for delivered prices on the 
quantity you can use, and for particulars 
about our ‘‘ Bond of Guaranty.”’ 


What They Say 





From the Cazenovia Canning Co., Cazenovia, 


“Referring to your letter, we are pleased to 
say that the salt we had from you last st ason was 
entirely satisfactory in every way, and we much 
prefer it to any salt we have ever used.”’ 


The Cazenovia Canning Co. 


From Chas. G. Summers & Co., Baltimore, Md. 


‘“We used some of your Diamond Crystal 
Salt and were very much pleased with it. The 
salt is dry, makes a strong, clear brine, and is 
superior to the salt we have used in the past.”’ 


Chas. G. Summers, Jr. V.P. 


From Oconto Canning Co., Oconto, Wis. 

‘“We have the very highest opinion of Diamond 
Crystal Salt. We have used it for the past five 
years with the most satisfactory results. Its 
strength and purity are unquestioned.”’ 

H. W. Landreth, Mer. 


From Joseph Brakeley, Freehold, N. J. 


‘The car of salt I had from you last year I 
found to be very satisfactory. I had some of it 
analyzed by my chemist, and the results are very 
pleasing.’’ 


From Ft. Atkinson Canning Co., Ft. Atkinson, 
Wis. 

“Tt is a pleasure to state that the results from 
using Diamond Crystal Salt have been most grati- 
fying. In fact this salt surpasses anything we 
have ever used before.”’ 

Irving L, Eales. 


From F. P. Roe & Bro., Greensboro, Md. 


““We would like to compliment you on the 
quality of your salt—it is decidedly the best we 
have ever used.”’ 


DIAMOND CRYSTAL SALT CO. 
St Clair, Mich. 
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ing up of stocks on desirable sizes in prunes, and smaller vol- 
ume of offering in apricots. In the last named product sales 
are reported at a fraction higher on extra fancy grade. 
sale of 300 boxes of royals was reported on Friday last at 
12%4e. The choice and extra choice grades are quite freely 
offered, with 10e and 10%4e, respectively, quoted. 
been a revival of local interest in future apricots, and quite a 


fair volume of buying has been done in stock for July shipment 
It is 


from the Coast based on 8c f. o. b. for choice royals. 
asserted that a good deal of business on expert account has 
been done for shipment from the Coast on equal terms with 
sales for domestic account. The peach market here is dull. The 
crop damage report in the middle West and in Michigan seems 
to have been without influence on local conditions. 
been, likewise, no stimulating vigor imparted to the Coast mar- 
ket. Offerings from the packers are quoted on terms equally 
as low now as was the case prior to the flood of damaged crop 
reports, 

Prunes have taken the lead in the lccal improvement. The 
increased buying has been due rather more to an increased call 
for the fruit from retail sources than to any effect Coast re- 
ports on crop conditions may have had. In point of fact, the 
reported damage by early drop or the thripps has had no effect 


here. A good many lots in*small and large sizes have been 
The holders have been a little more 


picked up at low prices. 
anxious to move goods because of the near approach of the cold 
storage period. 
based on 6%e to 744¢c for 40/50 in 25 lb. boxes. 
90/100 held here. 
size bag basis f. o. b. Coast for October shipment has been 
done. There is a good deal of local interest in stock for. ship- 


There are few 


ment from the Coast out of the old crop on a 25¢ four size 
Late wires quoted a 2%c bag 


bag basis for 50/90 inclusive. 
basis. 

Figs are closely cleaned up. The same may be said of dates. 
Currants are dull. Cables from Greece report an easy tone and 
16/3 per ewt. seems to be market. 


with the growers. 
dried apples, and values seem somewhat nominal. 
waste have met a fair sale at $1.60 to $1.70 per ewt. 
fruits are dull, and stocks are light. HELLGATE. 


Chops and 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKES. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by the 
registration of the mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Company, 
Fort Wayne, Ind.: 

Serial No. 39,846. Word “Piccadilly,” placed upon 
a scroll in connection with a man and shield. Owner, 
Malcom George Lennox, Philadelphia, Pa. Used on 
sauces and relishes for meat, poultry, fish, game, soup 
and oysters. 

Serial No. 46,174. Words “Farm Brand,” placed up- 


One 


There has 


There has 


At the close the market was a shade stronger 


No buying of future prunes on a 3c four 


Seeded raisins are dull. 
Raisin day agitation had little effect so far as this market is 
concerned. Plans are working on the Coast which include the 
proposition of placing a 10c retail selling price on the package. 
This proposition is based on a long term contract for raisins 
A very dull market is reported on state 


Small 


on a scroll, inclosed in an ellipse. The scroll which 
bears the name of the brand being red, and the lower 
division of the ellipse green, no claim being made to 
the words “Farm Brand.” Owner, Christian Von 
Allmen, Louisville, Ky. Used on preserved fruits 
and preserved vegetables, pickled fruits, pickled vege- 
tables, canned fruits and canned vegetables. 

Serial No. 47,583. Words “Cupid Brand” and fig- 
ure of same holding a can. Owner, Boston Dairy Com- 
pany, Boston, Mass. Used on condensed milk. 

Serial No. 47,997. Words “Eagle Brand” and 
“Gail Brand,” placed upon a scroll and held by an 
eagle. Owner, Borden’s Condensed Milk ‘Company 
Jersey City, N. J., and New York, N. Y. Used on con. 
densed milk. 

Serial No. 48,022. Words “Ben Hur” and figure of 
the chariot race. Owner, Grafton Johnson, Green- 
wood, Ind. Used on canned vegetables 

Serial No. 48,450. Word “Trapper” and figure of 
same. Owner, the Bittman-Todd Grocer Company, 
Leavenworth, Kans. Used on canned fruits, canned 
vegetables, canned fish and coffee. 


MOVING DAY ON HUDSON STREET, NEW YORK. 

One of the events of the year in the New York 
canned goods and dried fruit trade is the annual ap- 
pearance of moving day. This year the recurrence of 
the day has been made unusually eventful by the fact 
that a larger migration of busy West Side men into 
new quarters has been noted. The completion of the 
Franklin-Hudson building, at the junction of Hudson 
and Franklin streets, has drawn from nearby locations 
many brokers and dealers in grocery lines. Prominent 
among them are the following: 

The American Specialty Manufacturers’ Associa- 
tion, Genessee Pure Food Company, the John M. 
Chapman Company, Sea Foam Baking Powder Com- 
pany, Jed Frye & Co., George J. Siemers, Spar Prod- 
ucts Company, Kellogg’s Toasted Corn Flake Com- 
pany, John Graves, representing Campbell’s Soups; 
C. A. Holdt & Co., William Y. Bogle, Cameron & 
Greenly, M. Asachting, Farry & Ahrons, William H. 
Geer & Co., J. M. McNiece & Co., Gorman & Co., 
Thompson & Conkling Company, and Max Ruben. 
Nearly all of the firms mentioned handle-canned goods 
either as dealers or brokers . 


Cc. J. TAGLIABUE MFG. COMPANY AT NEW ADDBESS. 

The C. J. Tagliabue Manufacturing Company has 
removed from 53 Fulton street, New York, N. Y., to 
396 Broadway. 














HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
Th Best Continuous Automatic Exhauster. Furnished 
Any Size and Any Capacity_Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. j 


5S Wabash Avenue, CHICAGO 











YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off veur mind. 
RYDER CAN MARKER 
Simple in construction, Easy 
and itive in action, Ready 
for first and every can. 
changes for different grades 
instantaneous. Adjustment to 
different size cans quick 


inimuin of ink evaporation 
and type renewals. ° 
cally designed and mechani- 
cally built Fully tried out ia 
nine different factories in New 
York State, season 08. Perfect 
F inefficiency. Lasting in dura- 

: ~ bility. Fully guaranteed. 

send for list of users, testimonials. 


- ete, 
S.M. RYDER & SON, “149424 NEW YORK 
SPRAGUE CANNING MACHINERY GO., “SSSTERN A2CENTS CHICAGO 
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DO YOV VISE 


LABELS? 


WE LITHOGRAPH THEM 


G DED) yD) OE x 2a 
0 Ry Oy? a ai 
\ G, Y, Dont strain every 

nerve to make your goods 
of the ‘Highest Quality’ and 
then represent them with 


cheap, printed labels. 


Let us know when you will place 

your order and we will co- 

operate with you in making them 

not only artistic but a great 

factor in selling your goods 
at better prices. 


Write us at once 
for information. 


.STECHER_, 
LITHOGRAPHIC. CO 


ROCHESTER, N.Y. 
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GROCERS PLAN BIG CONVENTION—PROGRAMME OF 
NATIONAL MEETING AT LOUISVILLE, 


The official program of the annual convention of the 
National Wholesale Grocers’ Association was issued 
from the New York headquarters of the organization 
on Monday, May 2. The real business of the con- 
vention will be in the period from May 24 to 26, 
inclusive. The outlook is said to be for an attendance 
of close to 500 members and guests. The program in 
detail is as follows: 

Monday, May 23rd, 1910. 
2:30 P. M. 
Meeting of the Executive Committee, 
8:30 P. M. 
Meeting of the Board of Directors. 
PROGRAM. 
Tuesday, May 24th, 1910. 
11:30 A, M. 

Convention called to order by President Douglass H. 
Bethard. 

Invocation—Reyv. E. L. Powell. 

Address of Weleome—Mayor W. O. Head. 

Response on behalf of the Association—Mr. William Jud- 
son, 

Introduction of Invited Guests. 
Announcement of Resolutions Committee. 
Appointment of Credentials Committee. 
Appointment of Auditing Committee. 
Appointment of Press Committee. 
Recess. 

Tuesday, May 24th, 1910. 

2:00 P. M. 

Report of Credentials Committee to ascertain presence of 
quorum, 
Reading of Minutes of last meeting. 
Reports of Officers—President’s Address, First Vice-Presi- 
dent, Second Vice-President, Third Vice-President, Fourth 
Vice-President, Fifth Vice-President, Treasurer, Secretary. 

Report of Executive Committee. 

Report of Board of Directors. 

Report of Counsel. 

Recess. 


i) 


8:00 P. M. 
Entertainment provided by Louisville Wholesale Grocers 
at Hotel Seelbach. 
Wednesday, May 25th, 1910, 
10:00 A. M. for the Ladies. 
Three hours’ automobile trip. 
10:00 A. M. 
Convention called to order. 


Reports of Committees—Ways and Means, Mr. E. H 
Sayre, chairman; discussion. Membership, Mr, Robt. G. 
Bursk, chairman; discussion, Purchase Discount, Mr. Fred 
R. Drake, chairman; discussion. Sales Discount, Mr, William 
Judson, chairman; discussion. Pure Food and Legislative 
Mr. Theo. F, Whitmarsh, chairman; discussion. Contracts’ 
Mr. John C, Mahlan, chairman; discussion. , 

Recess. 

Wednesday, May 25th, 1910. 
2:00 P. M. 

Reports of Committees—Free Deals, Major Samuel Mahon 
chairman; discussion. Uniform Tares, Mr, W, F. Bode, chair. 
man; discussion. Conference, Mr. W. C, McConaughey 
chairman; discussion. Food Guaranty, Mr. W. B. Timms 
chairman; discussion. Tobacco, Mr. W. N. Todd, chairman: 
discussion, Uniform Bill-of-Lading, Mr. Theo. F. Whit. 
mursh, chairman; discussion. 

Recess. 

7:30 P. M. 
Annual Subscription Dinner at the Hotel Seelbach, 
Thursday, May 26th, 1910. 
10:00 A. M. 

Convention called to order. 

Reports of Committees—Statistics, Mr. O, C. Mattern 
chairman; discussion. Publicity, Mr, William Judson, chair. 
man; discussion. Manufacturers, Mr. W. N. Todd, chairman: 
discussion, Resolutions, Mr. George E. Lichty, chairman; 
discussion, 

Unfinished Business. 

New Business. 

Influence and necessity of Local and State Wholesale 
Grocers’ Associations. 

Value and importance of Salesmen’s Associations. 

Consideration of present distribution of Refined Sugars, 

Election of Officers. 

Election of Directors, 

Appointment of Executive Committee. 

Selection of place for holding next Annual Meeting. 

Adjournment. 


QUICK RESULTS FROM ‘‘FOR SALE’’ AD IN THE 
CANNER 


Charles G. Summers & Co., well known fruit and 
vegetable canners of Baltimore, in a letter dated April 
29, say: “Please discontinue our ad for Max Ams 
double seamer and send us bill for same. Evidently 
your advertisements are read. The replies we have re- 
ceived make us think your subscribers probably read 
the advertisements first.” 





Try a small ‘‘For Sale’’ ad. in THE CANNER to find 
a buyer for your surplus seed. The cost is small. If you’re 
going to do it, do it NOW! 
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using this machine. Perfect work and no waste of material. 


Write us for circular and 
sample lacquered can. 








The Hughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 
deliver them ready for piling in two minutes. 
Completely automatic, requires only to be fed and cans taken away. Distributes an even coat of lacquer over whole sur- 
face of can. Capacity 1200 to 2000 cases of 4 dozen each per day. No evaporation of lacquer, no danger of accident by fire in 


erent 


Feed your cans to machine and it will lacquer, dry and 








SEELY BROTHERS, BLAINE, WASHINGTON \ 




















How to increase the consumption 


of Canned Goods— 





Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 





THE UNITED STATES 
PRINTING COMPANY 


MAKERS OF 
“ Labels That Sell Goods ”’ 


CINCINNATI NEW YORK 




















LABELS OF CHARACTER 


You put the best that’s in you- theught, 
energy, diligence—in your pack. 

Does your product—ready for market 
portray the careful and painstaking effort 
expended upon its preparation ? 

Your goods can be adorned with 
ittractive labels, that will suggest and reveal 
their sterling qualities - character. ; 
At your convenience, we will be pleased 


to confer with you. 


Che United States Printing Company 


MAKERS OF 


“LABELS THAT SELL GOODS” 





> Beech St., Norwood 67 N. 3rd St., Brooklyn 


INCINNATI, OHIO NEW YORK CITY 
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Personal Paragraphs 





Messrs. Bogle & Scott, the well known New York 
Brokers, removed last week to No. 100 Hudson street, 
in the Franklin-Hudson building 

William Traver, of Hartford, Mich., and Mr. Mc- 
Intyre, of Waldo, Wis., were visitors among the Chi- 
cago trade early in the week. 

Jefferson Livingston, president of the T. A. Snider 
Preserving Company, Cincinnati, spent a few days in 
the New York offices of the company last week. 

Dr. Jones, of the Prairie View Canning Company, 
was a visitor in the Chicago market on Friday last, 
making his headquarters with W. H. Nicholls & Co. 

Allan Bacon, representing B. F. Shriver Company, 
of Westminster, Md., who was a visitor on the New 
York canned goods trade all the week, left for home 
on Saturday. 

W. B. Gere, of the Merrell & Soule Company, Syra- 
cuse, N. Y., was a visitor on the New York market 
during the week in connection with the new line of 
soups the firm is introducing. 

Captain William Ellison, of Camden, Del., was a 
visitor on the New York canned goods trade during the 
week. It is his opinion that the tomato acreage will be 
reduced fully one half this year. 

It is announced that Frank Newman, of Newark, 
N. J., has severed his connections with Wilkinson, 
Gaddis & Co., wholesale grocers of that place, and has 
joined the selling staff of Lewis de Groff & Sons, of 
New York. 

L. F. Graham, of the J. H. Flickinger Company, 
canned goods packers of San Jose, Cal., reached New 
York on Monday last on his annual tour of the several 
markets. Mr. Graham is making headquarters with 
U. H. Dudley & Co. 

J. H. Stevenson, St. Louis manager for the Van 
Camp Packing Company, Indianapolis, has found it 
necessary to seek more commodious quarters on ac- 
count of an increased business entailing more detail 
work. He is now located at 904 Pierce building, St. 
Louis. 

Jos. Durney, of the Griffith-Durney Company, San 
Francisco, left last Thursday evening on his return 
trip to the Coast, going via New Orleans. Mr. Durney 
is very bullish on salmon, and he estimates that about 
75 per cent of the probable pack of asparagus, which 
he figures at 500,000 to 550,000 cases this season, has 
been sold. 

A telegraphic advice received at the offices of John- 
ston, North Company, New York, on Thursday, from 
Griffin & Shelley Company, San Francisco, stated that 
excessive hot weather on the Coast, combined with 
reports of heavy damage to eastern fruit crops, have 
excited growers so that it is impossible to make con- 
tracts for new fruit. 

The importers of Smyrna figs in New York met 
L. O. Howard, entomologist of the Department of 
Agriculture, in the offices of Breed, Abbott & Morgan, 
counsel for the New York Dried Fruit Association, on 
Thursday, April 28, and discussed the situation cover- 
ing the attitude of the government concerning the fig 
importations for the coming season. Dr. Howard in- 
lormed the members of the association that an assist- 
ant of his will visit Smyrna in July to look into the 
packing and preparation of the fruit for market. 
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HIGH GRADE 


EMBOSSED & PLAIN 


LABELS 


OF EVERY DESCRIPTION. 
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Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory ar 


published exclusively in THE CANNER. They appear 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 





Tomato Catsup. 

The definition of tomato Catsup as set forth by the 
United States Standards is as follows: 

‘*Catehup (Ketchup, catsup) is the clean, sound product 
made from the properly prepared pulp of clean, sound, fresh, 
ripe tomatoes, with spices and with or without sugar and 
vinegar; mushroom catchup, walnut catchup, ete., are catch- 
ups made as above described, and conform in name to the 
substances used in their preparation.’’ 

Taking this definition as a basis, the question arises: 
Will a catsup made from skins and cores, trimmings 
and tomato juice collected from canning houses, com- 
ply with its provisions? In our opinion it cannot be 
called tomato catsup, because tomatoes (that is, whole 
tomatoes) are not the basis. The meaty part of the 
tomato and the clear, gelatinous substance surrounding 
the seeds do not go into it. The pulp made from the 
waste is also different in texture from the pulp made 
from whole tomatoes. This difference is so marked 
that even a mixture of the two is easily detected by 
an expert without chemical tests. The fibre of skin 
pulp is so broken and so lacks the gelatinous character 
of whole tomato stock that it clings to the sides of the 
glass bottle in patches rather than in flakes. Catsup 
made from sound, ripe tomatoes separates into flakes 
with clear spaces between them as it flows down on the 
glass. If the flakes stick to the glass they are semi- 
transparent and do not show much fibre. The skin- 
pulp catsup is not so transparent and shows much 
more fiber. It also separates more slowly or not at 
all, the patches are larger and more gummed together, 
and therefore stick to the glass in larger areas. 

When a whole tomato pulp has undergone fermenta- 
tion, however, it is more difficult to accurately apply 
this test, because the fermentation breaks up the fibre 
so that it greatly resembles skin-pulp catsup. <A 
microscopic examination of such catsup will show if 
fermentation has taken place, by the great masses of 
bacteria, yeasts and molds present in the fluid. Bac- 
teria will predominate, because they do not undergo 
so much shrinking or plasmolysis as do the yeasts and 
molds. 

If such conditions exist the catsup will not comply 
with another provision of the standard—referring to 
sound or undecayed tomatoes. As a matter of fact 
nearly all catsup made from skins, cores, etc., shows 














GREATER PROFITS FROM LOW PRICES 


CUT DOWN YOUR OPERATING EXPENSES 
AND WASTE FROM SWELLS 
By Using the 


PERFECT COOKER - SIMPLEX RETORT 
CONTROLLERS 


} | 
Cc. J. TAGLIABUE MFC. CO. 


Temperature Controllers and Thermometers 


NEW YORK CHICAGO 
53 Fulton Street 355 Dearborn St. 




















Not connected with any trust 














the presence of these organisms. This is particularly 
true of pulp which has been stored in barrels with 
benzoate of soda as a preservative. Usually not more 
than five or six ounces of this preservative are used 
to each barrel, and this is not enough to prevent a 
growth of these organisms on the surface of the pulp 
in the barrel stored away in the cellar or warehouse. 
That there is a growth is evident from the fact that 
this pulp cannot be moved or shipped during hot 
weather without danger of the barrels bursting from 
the pressure of gas formed. Some pulp is preserved 
by storing with ten pounds of salt and sometimes a 
small amount of vinegar added. All of this pulp in 
barrels undergoes a very gradual fermentation. This 
is usually a lactic fermentation with a corresponding 
loss of natural sugar and the generation of bacteria in 
large numbers, so large, in fact, that every drop of 
the pulp, as well as the catsup made from it, will seem 
fairly teeming with them. 

In the case of pulp made from waste products there 
are usually large numbers of bacteria developed in the 
time that such waste is accumulating before enough is 
collected to make up a batch, but, of course, much 
depends upon the system of collecting and cooking, 
If the batches are small and cooked quickly, very few 
bacteria will develop, but if it stands for thirty minutes 
or an hour the gas bubbles will show, and consequently 
large numbers of these micro-organisms will develop. 
After they have once developed they will remain even 
if killed by the cooking. They are vegetable, just like 
the tomato, and, of course, will be preserved just the 
same. Even the final concentration into catsup does 
not destroy them, and since they do not pass off with 
the steam, the numbers will be increased in proportion 
to the concentration. 

What is to become of barreled pulp then? If all 
pulp put away in barrels does undergo more or less 
fermentation, how will the food authorities pass on 
catsup made from such pulp? As a matter of fact the 
authorities are now making very rigid examination of 
all catsups on the market, and if bacteria are found 
the catsup is condemned and suits are being brought 
against the manufacturers on the ground that such 
catsup is made from “putrid and decayed material.” 
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| have been asked by a number of manufacturers what 
answer can be made to such charges. In some cases 
the catsup has been made from whole tomato stock 
put up in barrels, which, unfortunately, has undergone 
fermentation to some extent. While the terms “putrid 
and decayed” seem rather strong, it is difficult to frame 
up a satisfactory answer to the charges. If such cat- 
sup were labeled so as to indicate that it was made 
from fermented pulp, it could probably be sold as 
such. The mere fact that pulp has undergone a fer- 
menting process does not necessarily prove that it is 
unfit for food. A great many foods which are uni- 
versally recognized as good and wholesome have been 
made from material which has undergone a fermenta- 
tion and, in some cases, putrefaction. Take, for in- 
stance, all kinds of pickled foods—condiments such 
as pickled cucumbers, onions, vegetables of various 
kinds, olives, sauerkraut, pickled meats, milk soured 
for butter making, sour milk, alcoholic beverages, 
cheeses of various kinds, even bread making, all have 
been produced by bacteria, yeasts and molds, and one 
might say with some degree of truth that they are 
made from “putrid and decayed material.” 

Simply because tomato pulp has undergone an un- 
controlled fermentation does not necessarily mean that 
the bacteria, yeasts and molds responsible for the 
chemical changes are necessarily harmful. In all fer- 
mentations not controlled by pure cultures there might 
be some organisms which could be regarded as harm- 
ful under certain conditions, and yet there are many 
foods which undergo uncontrolled fermentation, and 
such foods are looked upon as wholesome. For in- 
stance, the organisms responsible for the fermentation 
of wine are not pure cultures; some cheese is ripened 
by bacteria from the air not pure cultures; vinegar is 
made by organisms from the air, and the pickling of 
vegetables and meats is not controlled by pure cul- 
tures, yet no one would condemn these foods simply 
because the identity of the organisms was not firmly 
established. 

I believe that any court would give a manufacturer 
the right to make a fermented catsup if he labeled it 
properly, but I do not think that catsup made from 
fermented stock, whether whole tomatoes or canning 
house waste, would have the right to be labeled “Pure 
Tomato Catsup,” as defined by the standards. 

But do manufacturers want to put out a catsup 
bearing a label that it was made from fermented stock ? 
I hardly think so, unless it be for the very cheapest 
trade. What, then, is to become of the barreled pulp? 


Necessarily, it will go out of existence. The situation 
today is so critical that such pulp cannot be sold. One 
manufacturer told me this week that he had made an 
effort to sell a lot of comparatively good pulp in barrels 
for almost the cost of the barrels, but could not dispose 
of it. It is inevitable, then, that the catsup many- 
facturer must find some better way to keep his pulp 
in good condition, and that way is to put it up in cans 
instead of barrels. 

At a casual glance, it will not strike the manufac- 
turer that the five-galion cans for storing pulp would 
be more expensive than barrels, but when you con- 
sider that the cost of barrels, that is, good barrels, 
alcohol, spirit, white wine and new barrels, is increas- 
ing each year, and that the life of a barrel for storing 
pulp is hardly ever more than two or three years, and 
this fact taken in connection with the rapid deteriora- 
tion of the pulp when stored in barrels, makes the five- 
gallon can proposition look more attractive than it 
does offhand. The can manufacturers are making 
these cans out of good, heavy plate, enameled all over, 
both inside and outside, with handles, so that they 
may be easily moved ‘from one place to another, and, 
with proper care, the can will last five or six years. 
The canned pulp may be sterilized, and no preservative 
is necessary. When you start out with a pulp that is 
good in quality, why store it in a barrel, where much 
of its flavor and color will be destroyed, when you 
can just as readily use the five-gallon can, with no 
more expense in the long run, and at the same time 
have your pulp remain as good as the day it was made? 


Food Value of Meat vs. Canned Baked Beans. 

Recently we were asked in regard to the com- 
parative food value of canned baked beans as com- 
pared with beef steak and other cuts of beef. In this 
connection we would state that the difference in the 
character of these two products makes an exact com- 
parison as to food value a little difficult, and, in fact, 
an exact comparison of the different cuts of beef can- 
not be made with entire satisfaction, owing to the 
different proportions of fat and lean in the different 
cuts. In the case of the canned baked beans, there 
are three classes of food matter, the protein, fat and 
carbohydrates. In the case of the meat we have only 
the two classes, proteid matter and fat. 

There would be two ways of estimating the food 
value which would include a comparison of the protein 
in each case, and a comparison of the fat and carbo- 
hydrates ; the carbohydrates being divided by 2.3 to be 
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The Schmidt Green Pea Harvester 


Repeated triumphs in the pea fields—that is the test through which the 
Schmidt Green Pea Harvester has come. 
In every pea-growing section of the country, the Schmidt Green Pea Har- 
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United States and Canada, is the arrangement of the 
forks, which are so placed that they will pick up vines 
from 12 to 14 inches in front of the Cutter Bar and de- 
liver them on the platform, whence the rake will dis- 
charge them in gavels or bunches. 


In design the Schmidt Green Pea Harvester is 
simple, symmetrical and compact. It is so con- 
structed that both horses and every part of the 
machine are under full control of the operator from 
his seat. 

This harvester has demonstrated 
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peas under both favorable and un- 
favorable conditions. 
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comparable in food value with the fat in the case of 


the baked beans. Another method would be to com- 
pare the beef and baked beans as regards their heat 


and energy-producing value, which can be determined 


While 


by a calorimeter and expressed as calories. 
this latter method would permit of an exact compari- 
son as regards the heat and energy-producing value, it 
would be unsatisfactory from the fact that the proteid 
matter, while capable of producing heat and energy, 
1as a much more important office to perform in nutri- 
tion, as it is upon the protein that the body depends 
for tissue-building materials, so that a material dif- 
ference in the amount of protein in two foods would be 
of much more importance than a difference in the 
heat value as expressed in calories. 

Reference to Office of Experiment Stations, Bulletin 
No. 28, on the chemical composition of American food 
material, shows the following amount of protein and 
heat and energy values expressed as calories for beef 
and baked beans : 


Fuel 

value 

Protein, per 

per pound 
cent. calories. 
Beef, entire carcass, average as purchased... .15.2 930. 
Steak, round and loin, average as purchased. .17.8 883. 
CEMROG DOROE DOM kisi. cocker ccs ceseiences 6.9 600. 


From the above it will be seen that average beef 
steak as purchased has about two and one-half times 
the food value, as regards protein content, as canned 
baked beans, while the average meat cuts would con- 
tain a little less than the above ratio, owing to the 
presence of more fat. In regard to the heat and 
energy-producing value, it will be seen that the canned 
baked beans have considerably less than three-fourths 
the heat and energy-producing value of the meat cuts. 
The above figures for the meat cuts represent the meat 
as purchased, so that as prepared for the table the 
meat would have still higher food value; but, as there 
is no waste in the case of the canned baked beans, com- 
parison was made between the baked beans and the 
meat as purchased. 

While it is difficult to make a direct comparison as 
to the food value, it will be seen that in general the 
meat would have about twice the food value of baked 
beans. The baked beans are, of course, a better 
balanced ration than meat, as it is much cheaper to get 
heat and energy from fat and carbohydrates than from 
protein ; but where the meat is supplemented by starchy 
foods, such as potatoes and bread, so as to depend up- 
on the protein of the meat to supply the tissue-building 





matter, the meat cuts would have from two to three 
times the food value of the canned baked beans, accord- 
ing to the relative amount of fat and lean in the meat 
cuts. 


Determination of the Age and Character of Cold Storage 
Meats. 


The recent discussion of the deterioration of meats 
in cold storage has emphasized the need of chemical 
methods for estimating incipient deterioration. Ip 
the decomposition of meats, consisting as they do, 
largely of protein, simpler nitrogenous compounds re- 
sult with ammonia or ammonium compounds as split 
products. This has led to attempts to determine the 
degree of deterioration by estimation of the am- 
moniacal nitrogen. 


Various methods for the determination of the 
ammoniacal nitrogen have been suggested. One of 


the more recent, suggested by the Food Research Lab- 
oratory of the Bureau of Chemistry, depends upon the 
aspiration of air through the finely chopped meat sus- 
pended in water. This method gave closely com- 
parable results, somewhat more satisfactory than the 
magnesium oxide method, and proved a measure, to 
a certain extent, of the length of time the meats had 
been in storage; thus the food research laboratory 
found perfectly fresh chicken flesh to show from .o1 
per cent to .012 per cent of ammoniacal nitrogen. That, 
kept at moderately low temperatures from four to 
nine days, gave from .O14 per cent to .OI9 per cent, 
while cold storage chickens more than a year old 
showed wide variations from the fresh chickens, as 
much as .058 per cent ammoniacal nitrogen being ob- 
tained for a chicken which had been in cold storage for 
six years. In general, however, while variations in 
the amount of ammoniacal nitrogen were found when 
wide differences in the appearance of the flesh are 
apparent, small differences for which the laboratory 
data would be helpful in passing upon the character 
of stored meat were not sufficiently definite to be relied 
upon as a guide of the length of storage and character 
of the meat. This led to the Bureau of Chemistry Food 
Research Laboratory to investigate other methods for 
determining the length of storage and character of cold 
storage meats, and in connection with their investiga- 
tions with cold storage poultry they found the determi- 
nation of the acid value of the crude fat to be of very 
material value in the detection of aged food. 
Messrs. Pennington and Hepburn, of the food re- 
search laboratory, give the following discussion of the 
determination of the acid value of crude fat and its 
application in the detection of aged foods: 
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“During the study of the handling of poultry 
intended for food it has been found necessary to devise 
methods for a more accurate estimation of changes in 
the composition of flesh than have been in common 
use and which would be sufficiently prompt to permit 
of the testing of a larger number of samples each day 
than is ordinarily accomplished with a modern labora- 
tory force. The acidity of the fat of the chicken has 
been found to be a sensitive index of the state of 
preservation of the whole bird. It increases from a 
very low value in the freshly killed specimen to forty 
or fifty times ihe original number, according to the 
method of preservation and the length of the keeping 
period. However, the usual procedure for the estima- 
tion of the amount of free acid in the fat, that is, ex- 
traction with a suitable solvent, drying, etc., was so 
time-consuming that its use was greatly restricted. It 
seems desirable, therefore, to so modify the method 
that accurate results could be obtained without such 
an expenditure of time. 

“It is a common practice in’ packing house work to 
render by a low heat beef or mutton fat and store for 
commercial purposes. The acid value of such a ren- 
dered fat is determined directly in hot alcoholic solu- 
tion. The rendering of crude fat as a preparation for 
analysis is mentioned by Dieterich and Pastrovich, 
studying the autohydrolysis of raw tallow rendered it 
on the water bath with the addition of a few drops of 
sulphuric acid to decompose the ammonium soaps 
which had formed in the decomposition. Several wash- 
ings with hot water freed the fat-from excess of min- 
eral acid, and it was then dried, weighed and its acidity 
determined. 

“Rendering a fat to free it from enclosing mem- 


branes must be carefully done, else the heat will Cause 
a splitting, and oxidation must also be considered 

“A determination of the amount of water present 
in the gizzard fat or subcutaneous fat of chickens 
shows but 5 per cent or less. This quantity of water 
when samples of 10 grams are taken for the determina. 
tion of the acidity, can be disregarded. The support- 
ing membranes are also a negligible quantity. Accord. 
ingly the fat, both from the gizzard and from beneath 
the skin, separated mechanically, is ground in a meat 
chopper and weighed directly into a 250 c.c. Erlen- 
meyer flask. To this is added 50 per cent of alcohol 
which is neutral to phenolphthalein. This dye is then 
added as an indicator and the whole brought to brisk 
boiling, preferably on an electric stove, which gives an 
even heat. The hot alcohol dissolves the fat. It js 
titrated immediately with O1N sodium hydroxide, 
shaking vigorously, until a pink color appears. The 
color is not permanent. Indeed, it fades very rapidly ; 
hence a color persisting for fifteen seconds can be 
taken as the end reaction. From the amount of sodium 
hydroxide used the acid value can be calculated or, if 
the result is to be expressed as free oleic acid, the lat- 
ter is found by multiplying the acid value by the factor 
0.503. 

“A simultaneous determination of the acidity of the 
fat by this method and by extraction with petroleum 
ether, according to the official method of the Associa- 
tion of Official Agricultural Chemists as modified in 
this laboratory, namely, using heat with the solvent to 
insure thorough extraction, has been made on fat from 
chickens kept for varying lengths of time after slaugh- 
ter and from which the animal heat had been removed 
both by cold air and by water and ice. The acid value 
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fat and the subcutaneous fat. 
the crude fat and the extracted fat showed close agree- 


extracted fat. 


the lower the acidity. 
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has been determined also for both gizzard and sub- 


cutaneous fat.” 


The work of the Food Research Laboratory in this 


connection included the determination of the acid value 


and the per cent of free acid as oleic, both upon the 
crude fat and the extracted fat, both for the gizzard 
The values obtained for 


ment so long as the fat had not aged. Where the fat 
had aged the acidity of the crude material was fre- 
quently higher than the extracted fat and agreement 
was not so close, determination upon the crude fat be- 
ing more satisfactory as an index of age than upon the 
Also in the fresh chicken the acid value 
of the gizzard fat and of the subcutaneous fat com- 
pared closely, though the acid value of the gizzard fat 
was generally a little less than that of the subcutaneous 
fat. As the fat aged increase in acidity is very notice- 
able, whether held at the temperature of the usual 
packing house chill room or the housewife’s refrigera- 
tor. This increase in acidity is pronounced long before 
the usual signs of deterioration were noticeable, and 
for this reason the determination of the acid value of 
the crude fat was found to be of pronounced value as a 
gauge of incipient decomposition. 

The following examples taken from the experiments 
of the Food Research Laboratory will illustrate the 
value of the method: The acidity of the crude fat of a 
chicken chilled in dry air at about 32 degrees Fahren- 
heit for twenty-four hours after slaughter was found 
to be usually about .8, varying from .8 to 1.0. Such a 
chicken held four days at 32 degrees Fahrenheit 
showed an acid value of 2.1, and after twelve days at 
this temperature 4.74. Where water-chilled and ice- 
packed, instead of dry air-chilled, and held in dry air 
storage, the chicken showed an acid value of 4.57 for 
the crude fat after four days, there having been about 
twice the development of acidity as in the case of the 
dry air-chilled for the same period of storage. Air- 
chilled, dry packed broilers subjected to two-day rail- 
road haul in a refrigerator car, showed an acid value 
for the crude fat of 2.47, while a market chicken not 
salable showed an acid value of 5.99, and a market 


chicken, stale when purchased and kept at room tem- 


perature for five days, gave an acid value of 25.54. 


Chickens held eleven months in a freezer and thawed 


by cool air showed only 3.69 acid value, while those 
two years in a freezer gave 7.32 acid value. 

The above experiments will be seen to indicate quite 
definitely the care with which the fowls were handled, 
showing a progressive increase in the acid value as 


the time of storage lengthens, and also the more per- 


fect and prompt removal of animal heat is secured 
As will be seen, the figures 
are sufficiently delicate to distinguish birds dry air- 


chilled and chilled with water and ice where other 
conditions are the same. 


While, as stated, in the fresh chickens the acidity of 
the gizzard and subcutaneous fat was usually about the 
same, in the aged chicken the gizzard fat increased in 
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acidity more rapidly, so that the visceral fat was found 
to be a better indicator of the condition of the rest of 
the bird. The general results of the above experiments 
are summarized as follows: : 

“The acidity of the crude fat of chickens is an ex. 
cellent indicator of their freshness. The results ob. 
tained on the crude material are more reliable than 
after extraction with fat solvents. The acidity of the 
visceral fat increases with length of keeping time or 
bad handling more markedly than does the subcutane- 
ous fat.” 

In view of the general public interest in the cold 
storage proposition and the wide discussion this syb- 
ject is receiving at the present time, we believe that 
the above data we have collected on the matter will be 
of interest to our readers and will probably make plain 
some points that have not heretofore been clear to 
them, as showing that it is possible to determine quite 
closely the length of the cold storage period. 


ESTIMATES FRUIT LOSSES AT MILLIONS. 

The American Agriculturist, which received direct 
advices from growers in many localities, estimates the 
fruit losses due to the recent freeze-up at millions, 
This authority, in discussing the effects of the cold 
weather on the fruit crop, says: : 

“As to actual damage, only the general fact of 
serious measure can be stated now. Estimates cover- 
ing 10 states run all the way to $30,000,000; but it is 
always very easy to overestimate on occasions of this 
kind. The enormous losses naturally took place in 
fruit orchards and gardens. It is most serious in the 
early blooming sorts, such as peaches, plums, cherries 
and pears, with the situation in apples still problemati- 
cal. Discouraging reports come from the Michigan 
fruit belt, where orchards were indeed hard hit. From 
many parts of the Northwest come reports indicating 
damage to barley, oats, rye and corn. 

“Doubtless a very important part of the fruit crop 
has been wiped out, especially small fruits and tender 
orchard varieties. But right here is a feature of en- 
couragement worth noting. Severe frost just at this 
time destroys countless millions of lice and other in- 
sects which fruit growers must ordinarily battle. This 
should give the residue of the fruit crops in the frost 
afflicted territory a better opportunity to come through 
the period of growth and development in ‘a clean, 
healthy manner, perhaps resulting in better quality and 
better prices.” 


WILL CAN CELERY. 

According to a report from St. Petersburg, Fila., 
C. E. Chambers proposes to can celery at his plant at 
that place. The report says: “He has also raised 
some of the finest kinds of celery this year, and finding 
that this celery, when cut fine and cooked, with 
cream added, makes a delicious dish, he has also de- 
cided to add canned celery to his products.” 





Want to buy or sell some seed? Try a CANNER classified ad. 











Look over our catalogue of stock labels. 
Select the designs which please you best. 
Send your order. Do it now, for the time 
is short. If you wish something special, 
write us. 


OVAL & KOSTER 


Label Lithographers 


INDIANAPOLIS INDIANA 
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Sodium Chloride (Salt) . 99.603% 

A Calcium Sulphate ; .299% 
pa ’ — caged ; ; . 006% 
Magnesium Sulphate — «sc eeeeeeeee 

Chemist $ Magnesium Chloride seubbaaied 
e Wate. ; , , 157% 
Analysis Insoluble . . . . .005% 


We guarantee less than 1-5 of 1 per cent water 


The Question of Purity 


Absolutely pure ingredients and substances in foods 
is one of the most difficult problems of today. 
More than half the salt on the market contains a 


large percentage of lime, gypsum and other 


foreign substances which are detrimental. 


Liberty Canning Salt 


is pure; makes a clear brine; is 
quickest dissolving; free from 
impurities. Test it yourself 
and be convinced. 


Write us for samples and prices. 


The Colonial Salt Company 
Akron, Ohio 


D. S. Morgan Bldg., 315 Dearborn Street, 
Buffalo, N. Y. Chicago, IIl. 








Pillmore-Anderegg 
PEA VINER 


The most satisfactory, up-to-date pea 
huller on the market. 

Guaranteed to thresh peas better, and 
in less than half the time it takes other 
machines to do the work. 

Can be seen in operation at the factory 
of the Mohawk Valley Canning Co. 
between June 25th and August Ist 
next at Westernville, Oneida Co., N.Y. 
Will be sold for $1000 cash, f.o. b. 
Rome, N. Y.,or upon an agreement to 
pay royalties at 2c. per dozen. The 
amount paid in royalties to apply on 
purchase price. 

We hold all patents on plurality of 
cylinders; any users of two or more 
cylinders will be responsible for three 
times the royalty. 


PILLMORE-ANDEREGG CO. 


WESTERNVILLE, N. Y. 





























Just a Matter of Figures 


‘Ties 2. You have ma- 
Re ; chines on 
which youvary 
the speed; 
How many 
times a day? 
10? How much 
time does each 
change con 
sume? 10 min- 
utes? 10x 10= 
100 minutes— 
1-6 the capac- 
ity of your 
machine lost. 


How many men stand idle—a half dozen? 600 
minutes (10 hours) lost. If you run 300 days a 
year it’s a neat sum, besides 16 2/3% greater 
output you could have had without increasing 
operating expenses if you had used 


“The Reeves” Variable Speed Transmission 








A small crank is placed beside the machine tender; 
he turns the crank to change the speed, the work 
goes right on, nobody idle, no extra expense. 
It’s so simple anybody can operate it, and it 
lasts a lifetime. 


Write today for catalog 


REEVES PULLEY CO., 


COLUMBUS, 
INDIANA 











CANNERS 


who appreciate the value of 
RELIABLE SEEDS grown 
from carefully guarded seed 
stocks under supervision of ex- 
perienced cultivators we are 
endeavoring to interest. 

We are specialists in Northern 
Grown Seed 


PEAS, BEAN, SWEET 
CORN, TOMATO 


and all other seeds for Canners. 





We will quote at any time 
Send us list of your needs 








The W. W. BARNARD COMPANY 
SEED GROWERS 


108-110 W. Kinzie Street, CHICAGO 
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GULF COAST OYSTER ASSOCIATION ORGANIZED— 
CANNING BRANCH OF BUSINESS IMPORTANT. 

The Gulf Coast Oyster Association was organized 
a few days ago at a meeting held at Mobile, Ala., by 
representatives of the shellfish industry of Mississippi, 
Louisiana, Texas and Alabama. J. A. Jouillian, secre- 
tary of the Alabama Oyster Commission, was elected 
president, and F. T. Payne, surveyor of the Louisiana 
commission, secretary. 

Those present were: Texas—J. C. Canty ; Louisiana 
—L. J. Dossmann, president of the Louisiana commis- 
sion, and Frank T. Payne, chief surveyor, both of 
New Orleans; Mississippi—J. D. Minor, president of 
the Mississippi Oyster Commission; H. L. Thornton, 
R. M. Mosely, chief inspector of that state, and F. M. 
Hewes, secretary of the Mississippi commission; Ala- 
bama—Daniel Bosarge, D. F. Patterson and J. A. 
Joullian. 

It was agreed that the different commissioners from 
each district, one representative from the canners, raw 
shops and fishermen from each state shall be members 
of the organization. 

One of the incidents of the convention was the com- 
plaint of a Mississippi packer that the Louisiana laws 
do not give packers outside that state fair treatment. 
L. J. Dossmann, president of the Louisiana commis- 
sion, answered that he only enforced the law as he 
found it and that he is in hopes of some changes in 
the law. The Louisiana law concerning leasing oyster 
bottoms was also declared to be at fault. 

It was agreed that the canning industry is the most 
important feature of the oyster trade, and it will be 
fostered in proposed laws, but not at the expense of 
the fishermen or the men who deal in raw oysters. 
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A decision to cooperate with the federal pure foog 
commission in enforcing regulations was made and the 
opinion expressed that no “floating” of oysters would 
be allowed in the Gulf states. 

Captain P. F. Alba, an extensive Alabama oyster 
planter, presented a resolution to the effect that catch. 
ing of oysters should not be permitted at night. The 
resolution was referred to a committee. 

Alabama and Louisiana are the only “surplus” states 
on the Gulf coast. J. C. Canty, commissioner from 
Texas, said that his state produced not more than half 
the oysters sold in that state, and the statement was 
made that Mississippi also does not produce enough 
oysters to supply its own demands, including those used 
by the canneries. 

One matter favored, in connection with the enforce. 
ment of the federal pure food laws, was codperation 
looking to securing laws that shall make the license 
on dealers sufficient and the regulation stringent 
enough to weed out irresponsible dealers, with the 
idea that the handling of oysters shall be done in such 
a way as to insure cleanliness and encourage con- 
sumption. 

THE COLDEST PLACE ON EARTH. 

The lowest temperature ever recorded on the earth 
was taken at Werchojansk, in the interior of Siberia, 
January 15, 1885. It was ninety degrees and a frac- 
tion below zero. 

Werchojansk is in the latitude of the pole of 
cold. There the earth is frozen to a depth of about 
one hundred feet, and in the warmest season it never 
thaws.—“Tycos’’-Rochester, published by Taylor In- 
strument Companies, Rochester, N. Y. ; 
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Preserving House Condiments Is by the Use of a 


KERN LIGHTNING FINISHER 


Be Up-to-date in Your Equipment—It is a Money Saver 


WILKES BARRE, PA. 
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42 Kraut Factories are using Simplex Cabbage Cutting Machinery 

















The “Simplex’’ Shredder. 


The Shredder Manufacturing Co. 


The Simplex shredder is the easiet running, most economical and efficient machine 


ever placed on the market. 


Simplex cutters have proven 
to be the fastest cutting ma- 
chines ever built, and with 
the new adjustable feeding de- 
vices andeven tempered knives 
will produce a most excellent 
cut. 





Send for circulars 
describing these ma- 
chines and testimonials 
from. users. 


























The “Simplex” Kraut Cutter 


Jackson, Michigan 











CORRUGATED FIBRE BOXES 











H. & D. CORRUGATED FIBRE BOARD BOX 


Containing Catsup Bottles packed in Climax Bottle Wrappers 


These goods packed in this manp.er are 20 per cent 
lighter than if packed in wooden cises. Our boxes 
are thoroughly waterproof and will resist very heavy 
freezing. We guarantee less breakage than in wood 
and a much more acceptable package to your custo- 
mers, a saving that all manufacturers are looking for 
in this competitive age. Let us hear from you waile 
the subject is still fresh in your mind. 












H. & D. CORRUGATED FIBRE CASE 


For marmalade, pickles, mustard or any 
goods packed in glass, this Box will be found 
superior to wood cases. Your package will be 
fully 20 per cent lighter, and there can be no loss 
from breakage, freezing or pilfering. The sav- 
ing we will effect for you will doubly pay for our 
Box. This will materially iacrease your profits. 








THE HINDE&DAUCH 
PAPER COMPANY 


:: SANDUSKY, OHIO $2 
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CANNED GOODS CONTRACT SUGGESTED BY CAN- 
NERS’ LEAGUE OF CALIFORNIA. 

The executive committee of the Canners’ League of 
California has been laboring recently in an effort at 
drawing up a sales contract for California canned 
fruits and vegetables which can be adopted by all can- 
ners in that state, thereby making the terms of sale of 
California canned goods uniform. At a recent meet- 
ing of the executive committee of the league a form 
of contract was decided upon, which is being sent out 
to members of the league with the suggestion that 
same be adopted as a uniform contract by all sellers. 
It was decided, after full discussion of the matter, not 
to incorporate any arbitration clause in the contract. 

The form of contract for the sale of California 
canned fruits and vegetables, as suggested by the 
executive committee of the Canners’ League of Cali- 
fornia for general adoption by its members, is as 
follows: 

Terms: Cash, less 144 per cent, payable in New York, Chi- 
cago or San Francisco Exchange on presentation of invoice 
with documents attached. 

Conditions: The prices specified are for goods ‘‘free on 
board’’ at factory. On account of shipments from different 
factories, the seller reserves the right of initial routing. 
Goods are at risk of buyer from and after shipment, although 
consigned to seller’s order. 

Seller shall not be liable for short, late or non-delivery of 
goods resulting from damage to crop, strikes, fire, flood, 
unavoidable casualties or other circumstances beyond its 
control, in which event it is mutually agreed that deliveries 
are to be prorated to all buyers without discrimination from 
suitable stock remaining in seller’s possession. 

Goods to be shipped at seller’s discretion as soon as prac- 
ticable after packing. 

Fruits remaining unshipped on December 31 following the 
date of this contract shall be billed on that date. Peas 
unshipped to be billed and paid for not later than July 1. 
Tomatoes unshipped to be billed and paid for not later than 
November 1, Asparagus unshipped to be billed and paid for 
not later than August 1. Buyer agrees to pay said invoices 
on demand when attached to warehouse receipt, and seller 
agrees to store said goods and insure them against loss or 
damage by fire in selected insurance companies for buyer’s 
account for 75 per cent of invoice cost. Buyer to pay 1%4e 
per case per month for No. 1, No. 2, No. 2% and No. 3 sizes 
and 2e per ease for No. 8 size to cover both storage and 
insurance; fractional months at full rate; charges to accrue 
from date of warehouse receipt. Seller may move and store 
said goods at buyer’s expense in public warehouse if not 
ordered out by buyer prior to March 1 following date of sale. 

Swells: All goods guaranteed against swells until July 1 
of the year following that in which the goods were packed, 
but all claims must be made, and bill rendered for the same, 
prior to the date of aforesaid, and goods held subject to the 
order of the seller. At seller’s option the goods may be 
returned by freight to California, and seller will then pay 
the original invoice prices for the goods with freight to 
original destination added. Claims other than swells must 
be presented within ten (10) days from the receipt of the 
goods. 

Guarantee: Seller guarantees the goods covered by this 
contract to conform with the requirements of the National 
Food and Drugs Act of June 30, 1906, except seller is relieved 
from any responsibility for misbranding when goods are not 
shipped under bis labels. 

This eontraect to be binding upon the seller must be con- 
firmed in writing by the seller, who, however, shall not be 
responsible for the performance thereof, unless a copy, prop- 


kets of the country. 
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erly signed by the buyer is delivered to the seller within ten 
days of the date thereof. 
POOF Ieee eee eee ee 
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STARTS CAMPAIGN IN PHILADELPHIA TO INCREAsrF 
THE CONSUMPTION OF RAISINS. 

H. N. Parker, of California, has commenced jn 
Philadelphia a campaign to increase the consumption 
of raisins, which, if successful, the California growers 
and packers, it is stated, will extend to other large mar- 
Philadelphia was selected as the 
opening place because it is a city of small homes and 
because more of its residents keep house than in any 
other large city. ; 

The present movement hinges on Raisin Day, which 
occurred last Saturday, April 30, and which was origi- 
nated last year On Raisin Day everybody handling 
raisins is supposed to push them hard. The work will 
not be confined to Raisin Day, however, but if the 
slightest encouragement is forthcoming will be con- 
tinued through the year. Already the sum of $4,000 
is available for advertising raisins and exploiting them, 
and $16,000 more will be put into this section if the 
first $4,000 brings fruit. 

The plan comprehends principally advertising to con- 
sumers through local newspapers, and also through 
window displays and store exhibitions. Mr. Parker is 
authorized to represent every large raisin packer and 
grower in California, and he has brought with him to 
Philadelphia a large number of empty cartons of all 
the leading brands. These he will ask retailers to 
make window displays of. One feature of all the ad- 
vertising will be new ways of preparing raisins and 
arguments as to their medicinal value. The campaign 
includes all varieties of California raisins. Sampling 
will be very largely done. 

Not only are the large packers behind the plan, but 
the Southern Pacific and other railroads. 





SUGGESTED SHORTER LOBSTER SEASON REJECTED. 
The recommendation of Commander Wakeham for 
the shortening of the lobster fishing season has been 
rejected by the fisheries committee of the Canadian 
House of Commons on the ground that it would too 
seriously disturb the industry. A very radical recom- 
mendation was made that all along the coast except 
in the counties of St. John and Charlotte, N. B., the 
size limit be abolished. In St. John and Charlotte the 
limit will be 10% inches. It is recommended that in 
I9II new trap regulations be enforced which would 
prevent too many small lobsters being taken. It was 
recommended that the slats of traps be not less than 
an inch and a quarter apart and the mesh of the net 
at either end be not less than three and a half inches. 


Used canning machinery is valuable and shouldn’t be 
allowed to rust and become worthless. Sell it by advertis- 
ing through a small ‘‘For Sale’’ ad. in THE CANNER. 
Don’t delay. 














S. M. ISBELL & CO. 


| MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. Hand Picked Red Kidney 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds. 


Jackson, Mich. 
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CANNING BOXES 


AND 


BOX SHOOKS 


IF YOU ARE NEEDING 


i Boxes 


Telephone us and we will ship 
them immediately 




















Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Kentucky 


Louisville, - 









































FOR 


Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 





























Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 

















Automatic 
Regulator 


holds the temper- 
ature steady 
—makes the 
product uniform. 


Have your Thermometers been tested? 
The Hohmann & Maurer Division 


Taylor Instrument Companies 
ROCHESTER, N. Y. 








If you will use the Blakeslee 

Simplicity Gan Righting Machine 
it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. The users say it will save its cost the 
first season. Can you ask for a better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 
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THE CHICAGO ASSOCIATION OF COMMERCE NEWS 
BUREAU. 


The Chicago Association of Commerce is now in- 
disputably the largest commercial organization in the 
world. This was established by the success of its cam- 
paign to increase its membership to 4,000 by April 29. 
The campaign was a complete success. Practically 
the required number of applications was received prior 
to the banquet and fellowship meeting which closed 
the big effort, and a large number of personal appli- 
cations and pledges, made during the banquet, will 
swell the total possibly beyond the 4,000 mark. The 
exact results of the campaign will be announced at 
the next meeting of the ways and means committee 
of the association. 

The work of recruiting the one thousand members 
necessary to reach the goal set by the membership 
committee, which handled the 4,000 campaign, was 
begun about three months ago. It was carried through 
in a manner that establishes a new record for organi- 
zation growth. The task was an exceptionally dif- 
ficult one. It proposed to add to the membership of 
the association in a few weeks about twice as many 
names as are found on the rosters of the average busi- 
ness association of the country The success of the 
crusade places the Chicago Association of Commerce 
in the lead of all other commercial and civic organiza- 
tions of the world. 


PREPARING LAND FOR CORN. 


C. A. Shamel, of Illinois, writing in the American 
Agriculturist, says on the preparation of land for the 
cultivation of corn* 

“No matter what difference of opinion exists con- 
cerning the depth of plowing, there are no two opinions 
as to the thoroughness of this operation. The ground 
must be all turned, the surface must be turned under, 
the work must be carefully and conscientiously done, if 
you plow 4, 5, 6, 7 or 8 inches in depth. The depth of 
plowing will depend somewhat upon the character of 
the soil. Soils that are light or are in good condition 
should be plowed deeply. Seven to 8 inches is un- 
doubtedly the best practice, provided always, of course, 
after-treatment is sufficient to work the plowed ground 
down and make a compact and thoroughly fine seed 
bed. Where soils tend to be compact and wet, plowing 
to a less depth answers probably better. A wet, damp 
soil, turned up to a depth of 7 or 8 inches, is apt to be 
very difficult to handle. Further than this, the lower 
part of the furrow will be cold and the plant food not 
in readily available condition Consequently, on soils 
of this type, it is probably better to plow comparatively 
shallow until the land has been thoroughly drained and 
properly filled with humus by the growing of legumi- 
nous crops. 

“In the average corn soil, however, deep plowing has 
given uniformly satisfactory results. A large amount 
of plant food is brought within the reach of the roots 


of the plants, air and moisture are permanent to per- 
meate every part of the soil that has been turned over 
and vast reservoirs for the absorption and retention of 
moisture are supplied, thus making it possible for the 
corn to tide over the dry period which nearly always 
comes during July and August. Of course, there are 
some objections to deep plowing. A few of them haye 
been noted The further objection is the fact that 
deep plowing is very hard on teams. I think, however 
in the long run the corn farmer will get best results by 
deep plowing. 

“After the plowing is done, particular care should be 
given to a thorough preparation of the seed bed. In 
former years, with the ground in reasonably good con- 
dition, one disking and one harrowing were con- 
sidered sufficient. This left the ground loose, did not 
break up all the clods, and when the seed was planted 
the stand was apt to be uneven because of the lack of 
uniformity in moisture and in consistency of the seed 
bed. 

“Further than this, seed corn should be graded, 
That is, kernels of uniform size only should be planted. 
It may be that the small kernels or the very large 
kernels will grow just as well as those of uniform size, 
but with our mechanical planters, it is impossible to 
secure a uniform size unless the kernels of seed corn 
are uniform. Graders are on the market making this 
matter of uniformity easy. This grading of seed corn 
is also a rather unusual practice, but it means so much 
that it should not be neglected under any circum- 
stance.” ‘ 

CULTIVATING CUCUMBERS. 

In the North it is hardly safe to plant cucumbers 
until the middle or last of May. The crop may be 
planted even as late as the latter part of June. Pre- 
pare the ground thoroughly as for corn and mark out 
in rows 5 to 6 feet apart each way. From 10 to 12 
seeds should be planted at the intersections in hills a 
foot across, covered about 1 inch deep, and the soil 
well pressed down. On small areas and in garden cul- 
ture it is usual to place a shovelful or two of well-rotted 
manure or compost under each hill, covering the 
manure a couple of inches deep with earth before 
planting the seed. On poor soils the addition of the 
manure to each hill is especially desirable. Keep 
the ground cultivated between the hills both ways and 
loosen the soil about the plants after each rain. After 
the plants are well up and serious danger from insect 
pests is past, thin out the number in each hill to the 
three most vigorous.—American Agriculturist. 





**GOING SOME!’’ 

In the last three weeks the United States Steel Cor- 
poration has increased the wages of its employes, cur- 
tailed its output, increased its dividends, and lowered 
the price of some of its products, thus establishing a 
new record for a great industrial concern.—American 
Metal Market, New York. 














ing charges. Rate of Insurance, 55 cents. 








SIBLEY WAREHOUSE & STORAGE CO. 


,Telephone, Central 790 and 791 


We selicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. 
Our Warchouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 


Rail and Water connections, ne switch- 
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| JUNG & GRIMSEN 


MAGDEBURG, GERMANY 


Our Cabbage Cutters and 
Core Cutters are known all 
over the United States. 


They produce the much 
wanted Long Cut Sauer 
Kraut. 


Our Knives and Borers sur- 
pass all other makes in dur- 
nn and result. 

FOR PARTICULARS, ADDRESS 
‘IVAN _JOSEPHS 
170 E. 93rd Street NEW YORK CITY 











H ia 
CABBAus, CLsra bn ‘Waait BATA DISC 


























$69,000.00 


SAVED TO THE CANNING INDUSTRY AND 
DIVIDED AMONG THE SUBSCRIBERS AT 


CANNERS EXCHANGE 


Write for Information 
FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER, Attorney and Manager ADVISORY .COMMITTER 
FRANK VAN .CAMP, Chair CH R 
5 Wabash Avenue Indianapolis, Ind. pas va: Geoweseen’ tit ees 
GEORGE G. BAILEY WM. B, ROACH, 
CHICAGO ~ Rome, N.Y. Hart, .Mich. 


L. A. SEARS, . Chillicothe, Ohio. 








Officially endorsed by The National Canners Association 
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hed a small canning plant on his 


Fred La Belle has established 
farm near St. Paul, Ark. 
W. C. Kisner, recently started work on the new canning 


factory which is being erected at Carmi, Ll. 
from Bay Ala., says: ‘* The 
which has located here, has set a 


New Ideal 


force oft 


A report \linette, 
canning factory, 
men at work.’’ 

It is reported that the Winni Orange & Fig Co., of Bot- 
tineau, N. D., canning plant on its 


property this season. 


contemplates erecting a 


A eanning factory is among the possibilities of the near 
future for Jackson, Miss. Mr. G. P. Lane, of Jackson, is 
one of the interested parties. 
products of the Fort 


among the 
This plant will 


included 
eanning factory 


s . 
| pickles. 


Corn will be 
Morgan, Colo., 
also handle beans an 

It is reported that the Weber-Russell Co. ’s cannery at North 
Yakima, Wash., will not be operated this season. One of the 
difficulties is in securing sufficient labor. 


this season. 


A report a few days ago from Peoria, Ill., stated that ‘‘ At 
a meeting of the Market Gardeners’ and Fruit Growers’ Asso- 
ciation the question of the establishment of a vegetable can 
ning was considered.’’ 

Stockholders of the San Jose (IIl.) 
ed a temporary organization and will incorporate under the 
laws of Illinois. The following oflicers were chosen: J. 8. 
Baker, president; George B. Wymer, secretary. 


factory 
Canning Co., have effect- 


The Trappe Canning Co., recently incorporated at Aberdeen, 
Md., with a capital stock of $10,000, will have as directors for 
the first year, H. P. Strasbaugh, of Strasbaugh, Silver & Co.; 
William Silver, of the same concern, and H. Cottingham, of 
Baltimore. 

The following is reprinted from an !owa newspaper: ‘‘ The 
Maquoketa Canning factory is going to Preston or some other 
It has met the fate that has pursued every industry 


seaport. 
financial suy 


that this town ever had—died out for want of 
port and patronage.’’ 

At the annual meeting of the Pennington, N. 
Company, the following officers were elected for the ensuing 
year: President, John W. Hart; vice-president, Theodore P. 
Reed; secretary, Elmer D. Wagner; treasurer, Edward Cad 
wallader: executive committee, Thomas M. Cashel, Theodore P. 
Reed and Edward Cadwallader. 

According to a report, A. A. Cook, of Tipton, Ind., who has 
been operating the canning factory at Flora, that state, for 
several seasons, has announced that he will abandon the plant 
for this year at least, because he cannot get acreage enough to 
justify him in running the factory, the farmers seeming to 
prefer to feed hogs rather than pick tomatoes. 

A report from Yuba City, Cal., under recent date said: 
‘Mrs Mary L. Smith, one of the most extensive asparagus 
growers of this section, is canning a small portion of the 
yield on an experimental plan. If the experiment proves a 
success, she will probably install a canning plant next season 
and will then be prepared to handle her entire crop.’’ 

At the recent meeting of the stockholders of the new canning 
company at Evansville, Wis., organization was effected by the 
election of E. Van Patten as: president, M. L. Paulson vice- 


J., Canning 


pre cident, T. C. 
The directors are E. 
Hiolmes, Leo Campbell, A. 
J. Fisher. Mr. 

The tollowing item is 
Marshalltown, La.: 


leasing and crop growing movement of 


Richardson secretary, and V. C. 
Van Patten, Frank 


H Imes treas- 
; lyne, V. (, 
R. Adams, M. L. Paulson and M 


Adams was elected manager. 


urer, 


reprinted trom the l'imes-Repub.- 


lican, 
sive land its kind ever 
attempted locally is being rapidly developed by the Western 
Grocer Company Miils, which has leased close to 900 acres of 
farm land near this city on which it will gr 

corn for its cannery. 


**What is probably the most exten 


é 3 OW this year an 
immense crop of sweet 9 

Work is going ahead on Miss Mary Laverty’s canning and 
preserving factory, Wadsworth avenue and street 
Avon, N. Y. The building is to be modern in construction 
and equipment, 40 feet by 70 feet, two stories, and constructed 
of fire tile, covered with stucco. Asbestos shingles will be used 
and the building will be as nearly fireproof as possible. A]- 
though the building is not expected +o be completed by June 
Ist, it is the intention of Miss Laverty to move in and begin 

, . ° > 

her season’s work at that time. 


Spring 





Pickle Notes 





Van Voorhis & Johnson, Minneapolis, will open 
station at Little Falls, Minn., this summer. 

The H. J. Heinz Co. will have a salting station at 
Wis., A large acreage of cucumbers is under con 
tract. 

Edward Bichsel, proprietor Utah Vinegar & Pickel Works, 
Ogden, Utah, recently sold the plant to J. C. and G. W. 
Goddard, prominent business men of Salt Lake City. Mr. 
Goddard, following the sale, announced that he and his part- 
ner will immediately begin the remodeling and improving of 
the plant. 


a salting 


Wautoma, 


this season. 


Rose 





Fruit Notes 








The Colorado fruit crops are thought to have escaped frost 
damage by an éight-hour smudging in the orchards. 
Orchard Co., of Wenatchee, Wash., has been 
and J. R. Owens. The 


The Riverview 
incorporated, by Henry Lohse, C. E. 
capital stock is $75,000. 

Norway imports over $1,000,000 of fruit annually, states 
Consul-General- Henry Bordewich, a large share of which is 
American. Baldwin apples .are in greatest demand, owing 
to their rosy appearance. The selling price at Christmas was 
$9.40 per barrel. 

Reports from California say of the 1910 prune crop: ‘‘In 
Sonoma County the crop is spotted and the output will be 
light to fair. In Santa Clara Valley a light crop is promised, 
probably not over half of last year’s. The San Joaquin crop 
is looking good, but in northern California spotty conditions 
prevail. ’”’ 

The Santa Fe, New Mex., Review of recent date contained the 
following: ‘‘A movement is on foot to start a fruit canning 
factory for Alamogordo to be ready for operation by the fruit 
season. It is argued that as more fruit is grown hereabouts 
than ean be marketed, that a cannery will justify the saving of 
fruit for the market,?? 
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News of the Canners’ 


Associations 








aa 

Secretary James Stoops, of the Ohio Canners’ As- 
sociation, in a communication to THE CANNER in re- 
gard to the work of that organization, says that “The 
ture has been keeping us busy ‘in this state try- 
ing to prevent the passage of laws ‘which are 2a detri- 
ment to the canning business, but by quick action and 
strong efforts, we think we have them ‘all well in hand 
now, and they will not be reported out of the com- 
to which they were referred.” 


Iowa Canners Meet at Des Moines Today. 


The Iowa Canners’ 


legis sli 


mittees 


Association will hold a meet- 
ing at the Chamberlin Hotel, Des Moines, at 10 
o'clock today, Thursday, May 5. The officers of the 
Iowa association s ive “extended an invitation to the 
exectitive committee of the National organization to 
meet with it, and it is hoped that several can be 


present. 
Secretary Gorrell Calls the ‘‘Milwaukee Sentinel,’’ Which 
Makes Retraction. 

National Secretary Frank E. Gorrell continues hot 
on the trail of all magazines, pate or apt and publi- 

cations of every character that publish statements re- 
flecting on the integrity of canned goods. The follow- 
ing is a copy of a letter written ‘by him recently to 
the editor of the Sentinel, published at Milwaukee, 
where the next National convention of the canning in- 
dustry will be held: 

The Sentinel, 
Milwaukee, 
Gentlemen :— ; 

The attention of this office has just been called to the comic 
section of your issue of Sunday, March 13th. While, of course, 
in a joking way, yet the rhyme of Jingling Johnson 

‘They use benzoate of soda, says the Gaekwar of Baroda, 

In our canned goods, too, to keep them from decay.’’ 
is apt to give a very erroneous impression regarding the prep- 
aration of canned food. 

We expect to bring a tremendous convention to your city 
next winter, and the week that we are there you will lave ample 
opportunity to learn, both by demonstration and the inspec- 
tion of machinery which we expect to exhibit, that the only 
preservative needed or used by canners is sterilization by heat: 
after being put in cans the fruits and vegetables are subjected 
to intense heat in order to indefinitely preserve them. 

We will be glad to have you bear this in mind in the future 
and hope that you will join with us in our effort to convince 
the consuming public that canned foods are pure and contain 
no deleterious substances. : 

Thanking you for any publicity you may give this, we beg to 
remain, Yours very truly, 

FRANK E. GORRELL, 
Secretary. 


Wisconsin. 


Regarding the above, 
CANNER, says: 
‘We beg to say that the | paper has kindly made ample re- 
traction by publishing our letter in full in a conspicuous place 
in its columns.’’ 


Secretary Gorrell, in a letter to THE 


FOREIGN TRADE OPPORTUNITIES. 


No. 4872. and Pickled Goods.—An 
American consular officer in Scotland has forwarded 
the name of a local concern that desires to be placed 
in communication with wholesale grocers and dealers 
in pickled goods of all kinds in, the United States who 
have any attractive lines to offer for that market. 

No. 4873. Salted Sardines——A report from an 
American consular officer in Portugal contains the 
name of a local firm that desires to place in the United 
States its products, consisting of salted sardines for 
immediate consumption, put up in tins of 5 and 10 kilo- 
grams (em Salmoura) ; and salted sardines, dried and 
pressed, put up in barrels of 50 kilograms. 

Inquiries in which addresses are omitted are on file 
at the Bureau of Manufactures, Department of Com- 
merce and Labor, Washington, D C. In applying for 
addresses, refer to file number. 


Groceries 


PERMISSION TO PACK LOBSTER WITHHELD, 
Twenty-eight men of West Pubnico, N. S., 
Coast Guard, recently joined in a 
license to pack lobsters, having associated themselves 
for that purpose in compliance with terms set forth 
by the fisheries department last year. It was a bona 
fide agreement, and they owned a stand at Abbott’s 
Harbor convenient for the business. Application was 
made in due form, through the inspector, but the de- 
partment withheld assent, to the surprise of everybody. 
The men were informed they would have to show that 
they were actually suffering at the hands of a 
monopoly ! 


says the 
requisition for 


COTTONSEED OIL IN JAPAN. 


It is reported that Japanese interests are taking up 
sardine packing in an extensive way, due to the recent 
appearance of these fish off the Japanese coast. It is 
suggested that here is-a new field for American cotton- 
seed oil. Names of Japanese firms which might be in- 
terested will be supplied upon application to the Bu- 
reau of Manufactures, Washington, D. C 
‘*Want’’ ad. There’s a 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















Strasbaugh, Silver & Co., Aberdeen, Md., Analyze the Situa- 
tion On Spot and Future Tomatoes. 

Spot Tomatoes—The cold wave in the West, accom- 
panied by snow and ice and the position of the mer- 
cury several degrees below the freezing point at a time 
when early vegetables should be allowed to advance 
rather than be set back, will also in due time have a 
tendency to increase consumption and advance the 
price. The packer is not encouraging a boom, at least 
for the present, for the feeling is general that it will 
be better not to experience a material advance, at least 
until after the first day of June, a time when it will be 
so late that increased preparation for the coming season 
would be impossible. As is so often the case, the packer 
cannot control or avoid a declining market, so also is it 
likewise impossible for the packer always to control 
or avoid an advancing market, consequently, notwith- 
standing all effort to the contrary, it is possible that an 
advance may come prior to the first of June and on ac- 
count of the recent cold frosts in western states, ac- 
companied with snow and ice, some holders have 
already advanced their ideas 24% to 5 cents and have 
concluded to await further developments The buyer 
is slow to believe damage reports and until the recov- 
ery actually materializes, the majority prefer to wait 
and see at the buying end as well. 

Future Tomatoes—Future tomatoes continue dull— 
but little business except for brands of reputation, 
which are selling unusually well, considering the lack 
of interest for the other kind. Promiscuous Standards 
are being offered subject to the customary fast 
and loose contracts at 65 cents, f. o. b. Such of- 
ferings, however, do not seem to attract the average 
conservative buyer, and while it is possible to obtain 
some fairly good brands of 2s on the basis of 47% 
cents, f. o. b., brands of reputation command 50 cents 
and the buyers seem to be willing to give preference 
to the latter. 


Thomas J. Meehan & Co., Baltimore, 
Demand for Spot and Future Tomatoes—Fruit 
Little Affected by Crop Damage. 

The buying of spot tomatoes increased this week, 
and the orders for them came from nearly every sec- 
tion of the country. Any lots of fair quality, both No. 
2 and No. 3 tins, offered at a shade under the prices 
for strictly standard quality goods were quickly taken, 
whether in lacquered tins or otherwise, and a general 


Report Increased 
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clean-up of such goods was made. The chief demand 
however, was for strictly standard quality, both under 
packers’ brands and for the buyers’ private labels, Be- 
cause of the unusually cold weather for the month of 
April, and the excessive rain storms in this section dur- 
ing the month, the ground cannot be properly prepared 
to set out the tgmato plants as early in May as usyal 
which is a set-back to the growers which may, or may 
not, be overcome, according to the weather conditions 
during that month. 

There was, also, a small increase this week in the 
buying of tomatoes for future delivery, all three sizes 
of standard quality, well known brands. The latest 
information from reliable sources concerning the out- 
look for the acreage to be planted the coming season in 
this section, as well as in the western states, is all to 
the effect that there will be a decrease of anywhere 
from 25 per cent to 40 per cent, but it is not entirely 
safe to depend upon that as a basis for making large 
purchases. 

lf the crops of all kinds of fruits were killed by the 
frost this week, as reported in the newspapers, the 
news has not had an electrical effect upon the buyers 
as yet. Nor have the canners become scared over the 
prospects of an idle summer. The quotations today 
in this market for all lines of fruits are just about 
where they were at the opening of the week. Pears 
have been the strongest article in fruits for several 
weeks, and may advance because of small stocks in 
the hands of the canners. Apples may do better also, 
More pineapples were sold this week than during any 
week since the first of the year, principally the medium 
priced goods. Small fruits, berries, etc., were active 
only in a small way. 


E. C. Shriner & Co., Baltimore, Say Spot Seconds Tomatoes 
Held only 212c Below Standards 

Spot Tomatoes—There is very little new to report 
on the spot tomato situation this week. The demand 
has been from all sections of the country, and sufficient 
to at least maintain the inside price of 62% cents for 
No. 3 Standards. Anything which shows itself at a 
shade under this figure is quickly absorbed, even 
though it may be of more or less questionable quality. 
No. 2s have been in a better position than 3s for some 
time, because of comparatively light stocks. A rather 
unusual condition exists today in spot seconds, which 
are held within 2% cents of Standards for both No. 3s 
and 2s, and are selling well on that basis. 

Future Tomatoes—Conditions are unchanged. Pack- 
ers are maintaining prices with some regard to at least 
cost, while buyers, with an eye to spot prices, are gen- 
erally contented to await developments. 
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THE WESCOTT-PIERCE 


HAND PACKING TABLE 


Is A Necessity 


| to every packer filling solid meats in sani- 
tary cans. 


of Standard Table has capacity for 20 


women operators. 


| This machine is the perfection of economy 
and sanitation. 


To clean, turn on steam and let it dry. 





Write for particulars 





Binless Peeling Tables, Washers for Fruits and Vegetables 
Conveyors, Elevators, Etc. 


THE JEFFREY MFC. COMPANY 


COLUMBUS, OHIO 























JUST ONE BEST 


That's 


Leonard’s Quality Seed 
CANNERS 


Care and Skill make our goods 


UNSURPASSABLE 


Call, or send us a list of your requirements. We 
will please you 


LEONARD SEED CO., Chicago 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Offiee 
Not Later Than Tuesday. 
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POSITIONS WANTED. 





WANTED—Position as canning factory manager. Experi- 
ence and best of references given on application. Address ‘‘L. 
E. L.’? care THE CANNER. 





WANTED—Position as superintendent-processor by a com- 
petent canned goods, pickle and condiment man. Address 
**Canned Goods,’’ care THE CANNER. 





WANTED—Situation by a first-class, high-grade catsup cook. 
I thoroughly understand making catsup and pulp without the 
use of a preservative; also am experienced processor on full 
line of fruit, vegetables, pork and beans, kidney beans, etc.; 
twelve years’ experience; good references. J. K. Ketchem, 
207 8S. Front St., Hamilton, Ohio. 





WANTED—Young married man, 31, wants to connect with 
good brokerage firm as salesman or sales manager. If you 
have an opening for a high-grade man and willing to pay for 
results, address ‘‘ Box D, 736,’’ care THE CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—Thoroughly competent man to take care of New 
York State factory, packing vegetables only. Good opportunity 
for the right man. Give experience, reference, and salary 
wanted. Address Box 469 F, care THE CANNER. 





WANTED—Catsup cook. Old reliable institution requires 
the services of a first-class catsup cook, one who can make a 
fine grade of catsup from whole pulp. A knowledge of the 
pickle business not necessary, but preferred. Address ‘‘ New 
York,’’ care THE CANNER.. 





WANTED—Practical and experienced vinegar manufacturer, 
competent to handle a factory with 101 generators. Factory 
in the West. Address ‘‘G,’’ care THE CANNER. 





WANTED—A competent, all around cannery superintendent; 
must understand his business and be strictly sober; with gilt- 
edge reference. Prefer man who could invest small capital if 
proposition looked good after investigation. Address James 
N. Upton, Deming, New Mex. 





WANTED—E xperienced vegetable 
dress “HH. R. J., > care THE CANNER. 


BUSINESS OPPORTUNITY. 


Splendid opportunity for a practical pickle man to 
secure an interest in an established vinegar and pickle business 
in the West. Party to invest $20,000 to $25,000 and be 
able to take an active interest in the business, managing 
the factory. The business has grown so rapidly that it is 
necessary to have a competent business associate. Above all 
things, this man must be experienced in this particular line. 
No others need apply, as it is a question of ability principally. 
For further particulars write ‘‘Opportunity,’’ care THE 
CANNER. 


and fruit canner. Ad- 











MISCELLANEOUS. 





WANTED—Second-hand pickle tanks, about 14 ft. by 8 ft. 
staves; give complete description of condition, hooping and 
kind of timber. Address ‘‘H. D. M.,’’ care THE CANNER. 





WANTED—Medium-sized fireproof office safe. Must be ckeap. 


State inside dimensions and price when replying. Traverse 
City Canning Co., 


Traverse City, Mich. 


BOOKS ON AGRICULTURE. 





WANTED—To sell the work entitled ‘‘ The Book of Corn,?? ” 
by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists ; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1, 50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago, 





FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 
pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 








FACTORIES. 





FOR SALE—Modern equipped cannery, in excellent condi- 
tion, that cost $6,000. Located in fine peach, tomato and po- 
tato community. Will sell at a bargain. Address Orrville 
Canning Co., Orrville, Ala. 





FOR SALE—New box and ‘wood factory sacrificed, easy terms, 
Large stock lumber. Healthy locality near Memphis. Own- 
ers inexperienced. Address, Bank, Halls, Tenn. 





A REAL BUSINESS OPPORTUNITY. 

FOR SALE—A canning factory, complete; 20,000 capacity; 
50,000 No. 3 cans with cases; 100 acres tomatoes under con- 
tract; price $6,500; 450-acre farm, $25 per acre; all located 
in and near Kingswood, Ky., the seat of Kingswood College. 
Address C. L. Beard, Hardinsburg, Ky. 





FOR SALE—$3,500 will buy fully equipped canning fae- 
tory in northern Michigan; corn, string beans and apples, 
principally; also cider press; one acre of ground and good 
buildings. A fine opportunity for a man with a little experi- 
ence. Address John Sander, 226 South Water St., Chicago, Ill. 








MACHINERY. 





FOR SALE—One Ballard pea filler, in good condition, used 
very little, price $60.00 cash. Address Covington Canning 
Co., Covington, Ind. 


FOR SALE—4 Baker Horizontal Square Steam Chests, 


complete with trucks; 1 Cuykendal Mixer. Address ‘‘T. G.,’”’ 
care THE CANNER. 








FOR SALE—One Balduf ean filler. 
ning Co., Fremont, Mich. 


Address Fremont Can- 





FOR SALE—Model M. or M. A. cutters; 40 x 72 Niagara 
retort; Harris hoist; Bucklin cyclone pulp machine; Burn- 
ham and Conant cookers; M. & S. silkers; Sprague "exhaust 
boxes; Stevens power and foot tomato fillers ; Baker double 
pump scalders; can shaker fillers; power apple parers; car 
bureters; blowers; trucks, crate lids, firepots; capping steels; 
pea blanching baskets ; 14- -qt. fiber buckets; fine 4-color and 
gold embossed labels, 20e per M., 40 to 100 H. P. boilers, 8 to 
100 H. P. engines, etc. Hawkins, Cox, Remington cappers, 
Jersey Queen and King tomato fillers, Auto tipper, Hawkins 
dise exhausters. Part of these goods never used. Give me & 
chance to figure with you. I stand back of my guarantees. 
Address Hugh Ross, Woodbine, Pa. 





FOR SALE—Used hydraulic press, 4-inch rods, racks 6x6, 
weight 24,000 pounds. Address. 


Canetti bart 














FOR SALE CHEAP—Complete equipment for a 10,000 
Sanitary Can capacity canning plant, used one year, and in- 
eluding Max Ams double seamer, open and closed kettle, en- 
ine, boiler, ete. Also about 25,000 No. 3 and 30,000 No. 2 
sanitary cans in first-class condition. Address C. E. Murray, 
Decherd, Tenn. 


ncn ea ee 

FOR SALE—Two No. 10 King Tomato Fillers with ex- 
haust attachments. These fillers have only been used one 
season and are as good as new. The exhaust attachment is an 
excellent idea, doing away with all other exhaust. These 
machines cost $215 each; I will take $100 each. Apply to 
Geo. W. Evans, Aberdeen, Md. 








FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to 

label dented cans. 

These machines have all the new improvements, and we guar- 
antee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 








FOR SALE—One Hawkins capper, 1 single Burnham cooker, 

3 Morral corn cutters, 6 Sprague corn cutters, 1893 model; 
1 Baker single dump tomato scalder, 1 ‘‘20th Century’’ 
No. 3 gas machine, new; 1 Sprague compound corn silk 
brusher, 1 Invincible 3-shoe bean grader, 1 Burt can wiper, 
2 M.S. rotary corn silkers, 1 Stevens foot power tomato 
filler, 1 Stevens belt driven tomato filler, 1 King tomato 
filler, 1 Reeves E-O transmission, 1 Buffalo blower. All of 
above are in first-class working condition and will be sold 
at low prices. Address New Hartford Canning Co., New 
Hartford, N. Y. 





FOR SALE—One 50-H. P. boiler in first-class condition. In- 
quire of P. Hohenadel, Jr., & Co., Byron, Il. 








SEEDS. 


FOR SALE—6U0 bushels choice Alaska pea seed, surplus 
stock, 1909 crop. Address Dundas Canning Co., Dundas, Wis. 





FOR SALE—Thirty bu. Horseford’s Market Garden Pea 
seed, Leonard Seed Co., 1909 crop. Price $4.00 per bu. Ad- 
dress ‘‘Box H 472,’’ care THE CANNER, 





FOR SALE—Choicest Stowell’s Evergreen sweet corn seed; 

guaranteed pure as the purest and of stronger vitality than 
Eastern grown seed. Address Dobry Sweet Corn Seed Co., 
St. Paul, Neb. 


FOR SALE—Choice ‘‘Greater Baltimore’? tomato seed. 

Great care has been taken in selecting this seed and we offer 
it confident that better seed cannot be raised. The ‘‘ Greater 
Baltimore’’ is much more prolific and about two weeks earlier 
than uther canning varieties. Price, 10 lbs. or over, $1.75 per 
Ib.; less than 10 Ibs., $2.00 per lb. We also have a limited 
quantity of extra quality new Stone seed at 90c per lb.; terms, 
net, cash. Address 8. I. Sawyer, Seedsman, Box 138, St. 
Joseph, Mo. 








FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 


SEED CORN FOR SALE. 
FOR SALE—Fifty bushels Clark’s Country Gentleman seed 


corn, Will accept best offer. Waukesha Canning Co., Wauke- 
sha, Wis. 

















| han Do | Know About Capping 
| 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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SEED PEAS FOR. SALE. 
FOR SALE—Five hundred bushels Alaskas at $2.75 per 


bushel. Five hundred bushels Advancers at $3.50 per bushel 
and three hundred bushels Horsford’s at $3.50 per bushel. 
Waukesha Canning Co., Waukesha, Wis. 








MISCELLANEOUS. 





FOR SALE—Hardy, field-grown, Stone tomato plants by 
the million; big, stocky plants, carefully packed in damp 
moss, $1.50 per thousand. Address J. C. Kimmell, Ligonier, 
Indiana. 

bUK SALE—'Lomato plauts; strictly field grown; no hot 
bed at all. Apply Geo. T. Parrish, Cedar Hill, Tenn. 


FOR SALE—Tomato crates. Our improved crates are ac- 
knowledged by eanners generally to be the cheapest, the most 
durable, most practical, most convenient and altogether the best 
article on the market for the purpose. Full particulars and 
prices furnished on application. Also large lot of white pine, 
yellow pine and gum boxes, No. 2 size, suitable for peas and 
corn; all made up and ready for immediate shipment. Will sell 
cheap to make room in our warehouse. Address United States 
Box Co., Indianapolis, Ind. 











FOR SALE—500,0U0 Stone or Pertection tomato plants; 
ready May 15 to 20. Address Mullen-Blackledge-Nellis Co., 
Indianapolis, Ind., or Effingham, Ill. 





FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 

IMPORTS UNDER IHE TARIFF ACT OF AUGUST 5, 1909. 

Imports under the new tariff show an increase of 
33 per cent in manufacturers’ materials, 26 per cent in 
finished manufactures, and 3 per cent in foodstuffs. 

This statement is the result of a comparison of the 
import figures of the Bureau of Statistics for the eight 
months, August 1, 1909, to March 31, 1910, with those 
of the corresponding months of the preceding year. 

The Bureau of Statistics groups its import figures 
in five great classes: crude materials for use in manu- 
facturing, manufactures for further use in manufactur- 
ing, manufactures ready for consumption, foodstuffs 
crude, and foodstuffs manufactured. The value of 
crude materials for use in manufacturing imported in 
the period August 1, 1909, to March 31, 1910, aggre- 
gated $401,000,000, against $298,000,000 in the same 
months of the preceding year, an increase of 34% 
per cent; manufactures for further use in manufactur- 
ing,, $195,000,000, against $149,000,000 last year, an 
increase of 31 per cent; manufactures ready for con- 
sumption, $252,000,000, against $200,000,000 last year, 
an increase of 26 per cent; and foodstuffs of both 
groups, $215,000,000, against $208,000,000 last year, 
an increase of 3 per cent. Combining the two classes 
of manufacturers’ materials the total for the 8 months’ 
period of 1909-10 is $596,000,000, against $447,000,000 
in the corresponding period a year earlier, an increase 
of 33 per cent 








THINKS IT ODD. 


“Grocers here are now being approached by canned 
goods salesmen,” says a Pennsylvania newspaper, “it 
being necessary to order these commodities in case 
they are wanted for next October. The odd thing 
about the sales is that the goods. to be sold are not 
yet in the ground, still the salesmen come into the 
stores with samples, opening up the goods for the in- 
spection of the prospective customer.” 
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TRENCH’S EDITORIAL ON TREND OF TRADE. 
REPRINTED FROM THE MAY 2 MARKET CIRCULAR, ISSUED 
sY C. S. TRENCH & CO., NEW YORK. 


Since our last report two weeks ago, the general 
business situation has been subject to a wave of pessi- 
mism, and those who a few weeks ago refused to recog- 
nize any unfavorable features, seem now to be going 
to the other extreme in magnifying their fears, and in 
the most sensitive market we have, Wall street, prices 
have declined to the lowest levels for this year. Out- 
side of the unfavorable weather reports, which we 
believe to be greatly exaggerated, we fail to see any 
poor feature in the situation that was not plainly visible 
two months ago; in fact it seems to us some of these 
features are less ominous than they were then, while 
they are all less likely to be dangerous because they are 
now recognized. 

That business had been quietening down from the 
remarkable activity of last fall had been the experience 
of the individuals who constitute many of our mer- 
cantile circles, but in the general chorus of the public 
press (controlled, as it is in many cases, by powerful 
and selfish interests) that business was booming, one 
was tempted to believe that this particular trade was 
the exception. 

The reorganization of a leading dry goods firm 
served to draw attention to the fact that this important 
trade had been suffering from the high costs of raw 
material and the lessened power of the public to pur- 
chase freely on account of high cost of living. 

The statement of the United States Steel Corpora- 
tion uncovered the fact that the iron and steel trade 
had passed the high water mark of production and 
consumption, and is now in the direction of more nor- 
mal conditions. This had been carefully concealed, 
and the public is justified in being surprised, as up to 
three weeks ago they were being told that all records 
were being broken in this industry, mills behind in 
their orders, demand greater than supply. They hear 
now of surplus stocks of pig iron, and closing down 
in blast furnaces, reduction of coke output, and some 
mills making finished products going on short time, 
and, in some cases, closing down. 

The large gold exports were to be expected and 
surely surprises no one. The higher rate for money is 
natural and will serve to restore the equilibrium. It 
was absurd to expect money to continue below the rates 
ruling in the market of our creditors. It was about 
time we stopped trying to “pull ourselves up by our 
boot straps,’ and got down to sound business prin- 
ciples. We must find a market for what we must sell 
abroad, be they our products or our securities. We 
believe the present unfortunate speculative movements 
in cotton and our other export commodities, marks the 
beginning of the end of “trying to eat our cake and 
have it too.” 

Now that the situation, as we have been lately trying 
to state it in our circulars, seems to be fully realized, 
there is every reason to feel hopeful that we will, as 
we have always done in the past, correct what is out 
of shape, and, given good crops, which we have no 
reason to doubt, a perhaps dull and quiet summer will 
be followed by renewed activity in the fall. 

We now see no reason to believe that the country is 
not as sound as it has been at any time, or that we are 
to have any decrease in our demands below normal. 
In fact, after all, the prosperity of a country depends 
on the comfort, happiness and contentment of those 


who constitute it, and which are principally the wage 
earners and their families, and surely, with the im- 
provement going on in the cost of living and the jn- 
crease in wages, the country is better off than six 
months ago. Even if this is being accomplished at the 
expense of reduced profits to our over-rich, there is no 
cause for regret, as it is a fact that some of our present 
untoward matters are the result of their extravagance, 
and their anxiety to increase their fortunes in defiance 
of natural laws and conditions. 


MORE SALMON HATCHERIES WANTED. 


Dr. B. W. Evans, of the Fish Commission, discussed 
the Alaskan salmon situation before the house com- 
mittee on tariffs at Washington last week. 

Every season, according to the witness, the female 
salmon contributes an average of 3,500 eggs each, but 
these eggs are immediately pounced upon by pirate 
fish of various kinds and species. Even after the young 
salmon is able to swim about, the destruction continues, 
both by its enemies in the water and by the operations 
of the canneries. 


CORBY COMMISSION CO.’S SALMON OFFERINGS, 


The Corby Commission Company, 105 Hudson 
street, New York, advises the trade to “sell pink 
salmon while the meat war is still waging,” and they 


make the following offerings : 

We offer: Rajah, Black Top, Mandarin and Bugle Brands, 
ee en Pe re ee yet erry 80¢ 
F. O. B. New York, cash less 11% per cent. 

Also a limited quantity of Patriot and Napoleon Brands 


OB éicciapnsadssdannaddndsdcasMeeatasaaedbigna iene or 82%e 
F. O. B. New Orleans, cash less 114 per cent. 
Sell only subject to prior sale. Send orders in promptly. 


HUMAN LIFE FOR MAY, 1910. 


Not more swiftly and sure does Spring start the sap 
running in the trees than it does the baseball fever in 
the veins of Young America. Human Life’s cover for 
May is a baseball scene to warm the cockles of every 
fan’s heart, and the opening story—on the great Garry 
Herrmann—is a three-base hit. 

Alfred Henry Lewis draws the curtain aside and 
gives the public, for the first time, a real good look 
behind the scenes in the closing drama of the last ad- 
ministration in his live-wire article, “The Falling Apart 
of Mr. Roosevelt and Mr. Taft.” Furthermore, Mr. 
Lewis makes an announcement in this issue of tre- 
mendous import and interest to the reading public. 

George Russell Stratton most entertainingly sketches 
the career of Asher C. Hinds, who will be a candidate 
for Congress this fall from Thomas B. Reed’s old dis- 
trict in Maine; and Edna Herron relates, in a racy 
way, the story of the rise of Chicago’s “No Vote, No 
Tax” League. 

Half a dozen other departments offer a varied and 
tempting menu, while the number and variety of the 
illustrations add not a little to the attractiveness of this 
issue—Human Life Publishing Company, Boston. 


WANT FRUIT DUTY REMOVED. 
Wholesale fruit and vegetable shippers of Winnipeg 
have filed a petition asking the Canadian government 
to remove, during certain months in the year, the pres- 
ent high duty on fruits and vegetables from the United 
States. 


For surest returns, use a CANNER ‘‘For Sale’’ ad. 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 







































American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 





Note:—American Coke is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


ican Sheet ana Tin Plate Company 


Amer 
General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES. OFFICES 
Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 
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BEAN ANTHRACNOSE OR POD SPOT.b 


Nearly everyone is familiar with the spotted apear- 
ance of snap beans, especially of the wax podded va- 
rieties. This all too common disease has been known 
for many years and a good description has been given 
of it by Beach and Halsted.4 

This disease, which is of fungus origin, goes under 
a number of names, such as “rust,” “wilt,” “pod spot,” 
etc. As there is a true rust and a wilt caused by bac- 
teria, the name pod spot or anthracnose is preferred 
for it. 

Practically all parts of the bean plant except the 
roots are subject to attack of the fungus. The most 
common indication of the presence of the disease is 
the occurrence of brown or black sunken areas on the 
stems, leaves and pods. They may also appear on the 
seed leaves (cotyledons) and stems of the plant soon 





Fig. 3.—Anthracnose spots on stem and leaves of the bean 
just before blossoming ti.ne. 


after it appears above ground and cause considerable 
losses through a reduction in the stand. On the older 
plants the attack is most serious on the larger veins of 
the leaves, and the leaf may be wholly destroyed or 
its efficiency greatly reduced (fig. 3). From the stems 
and leaves the fungus spreads to the pods, and as 
many are rendered unsightly considerable direct loss 
is occasioned (fig. 4). 

The presence of the fungus is often unnoticed until 
it appears upon the young pods. On these it produces 
small brown or rusty spots, which enlarge and darken 
until they become nearly black. The affected tissues 
of the pod dry, leaving sunken areas, in the centers of 
which may be seen small pink spots, masses of spores 
which rapidly spread the disease from plant to piant. 
The fungus grows by sending fine, thread-like fila- 
ments into the cells of the bean plant. When on the 
pods, these filaments often reach the beans within the 
pod, and unless they are entirely destroyed the dried 
beans become a means whereby the disease is carried 

b Compiled from Louisiana Sta. Bul. 116; New York Cornell Sta. 
aoe a: Insect Pest and Plant Disease Bur. Nebr., Div. 


ec New York State Sta. Bul. 48. 
ad New Jersey Stas. Bul. 151. 


from crop to crop. This is now believed to be th 
principal means by which the fungus passes the es “ 
ter, and this offers an important clew as to means a 
preventing the disease. 1d 

Diseased beans may be recognized by the brownish 
or yellowish discoloration of the seed Coats, and when 








Fyc. 4.—Anthracnose spots or cankers on bean pods 


badly affected the seeds will be more or less shriveled 
in addition to being discolored. When such seed are 
planted the dormant fungus resumes its growth with 
that of the plant and the seedlings are soon affected. 
Some efficient method of seed treatment should reduce 
the amount of disease, but none is known as yet. 
Careful hand selection, in which all discolored, shriv- 
eled seed are rejected, will reduce the amount of the 
disease somewhat, but it has not proved a wholly satis- 
factory method. A better method is selection of seed 
while still in the pods. 

If no spots are to be seen on the pods, the seed will 
be reasonably free from the fungus and sound seed 
when planted will give a clean crop. On this account, 
extra efforts should be made to secure good seed. It 
has been suggested that seed be grown in uninfested 
regions, but dealers can not always be sure of the ab- 
sence of the fungus from any particular region, the 
disease having spread to most of the important bear- 
growing regions. 

For the average gardener selection of seed from the 
growing crop, all spotted pods to be rejected, and care 
in planting, so as to be away from other areas 0! 
beans, will give a clean crop, if a few ordinary pre- 
cautions are observed. The spores by which the fungus 
is spread from plant to plant are very sticky when 
wet and are readily transferred on the hands, cloth- 
ing or implements. On this account beans should 
never be cultivated or gathered while wet with dew 
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or rain. If it is too much trouble to observe these pre- 
cautions for the whole crop, it could be done with 
little extra effort for a small plat on which to grow 
seed for future planting. There is some prejudice 
in certain quarters against the raising of seed at home, 
but experiments at the Louisiana Station gave as good 
results with home-grown bean seed as with that intro- 
duced from a distance. | é 

Formerly spraying with Bordeaux mixture or other 
fungicides was recommended for the control of the 
pod spot, and if very thoroughly done at frequent in- 


' tervals it may prove efficient, but in the light of pres- 


ent experience, if the following recommendations are 
observed, but little loss will result from anthracnose 
or pod spot: 

(r) Plant seed free from disease. 

(2) Keep away from the plants while they are 
wet. 

(3) Remove and burn diseased plants as soon as 
they are observed. 


FOR GREATER USEFULNESS. 


The Western New York Horticultural Society is 
being forced to adopt, says American Agriculturist, 
new methods to meet the needs of its members. The 
recent gathering of about 1,500 fruit growers demon- 
strated the fact that large sections of the audience are 
specially interested in one or two lines of horticultural 
work. The experiment of dividing into “round tables” 
showed that an organization akin to that of the Ameri- 
can Association for the Advancement of Science will 
probably prove useful for this society. This plan of 
holding meetings is somewhat as follows: The society 
meets to conduct the general business, listens to re- 
ports and the president’s address, has one or two gen- 
eral sessions, and divides into sections for such sub- 
jects as chemistry, zoology, geology, etc. The horti- 
cultural association can well afford to do the same. At 
the last meeting the three round tables on peaches, 
grapes and berry fruits drew from 400 to 500 mem- 
bers each, and yet there was a large audience in the 
main hall to discuss apples. It will be much more to 
the interest of the fruit growing industry to have some 
such plan as this than to have separate organizations 
for, say, peaches, grapes and berry fruits. Therefore, 
it is greatly to be hoped that even better arrangements 
can be made for the next meeting, so that the use- 
fulness of the society may be extended and a still 
larger number of growers, interested perhaps in only 
one line, can be drawn into its membership. 


KEEP ALIVE. 


Tell us, are you advertising 

In the same old foolish way, 
Blowing in your dollars 

And persist, ‘‘It doesn’t pay’’? 


Think the whole world knows your address? 
**Cause it hasn’t changed in years.’’ 
Wouldn’t the pathos of such logic 
Drive a billy-goat to tears? 


‘*Just a card’? is all you care for, 
Hidden, lonesome and unread, 

Like the sign upon a tombstone 
Telling folks that you are dead. 


Wake up, man, and take a tonic. 
Bunch your hits and make a drive, 
Run a page and change your copy— 
Advertise and keep alive! 
—Exchange. 
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CALIFORNIA EXPERIMENT STATION’S INVESTIGA- 
TION OF TOMATO PLANT DISEASES. 

The report of the Plant Pathologist of the California 
\gricultural Experiment Station, Bulletin No. 203, 
contains the following on the subject of tomato dis- 
eases : 

“The investigation of tomato diseases has received 
considerable attention ever since the beginning of the 
southern California work. One of the most important 
branches of tomato growing in that section has come 
to be the crop which is matured late in the fall for 
eastern shipment. This enterprise has proven ex- 
tremely successful, except for one drawback. This is 
the prevalence of the common potato-blight fungus 
(Phytophthora infestans), attacking the tomato vines 
in seasons when rain occurs early in the fall. During 
the fall of 1907 the whole acreage of tomatoes was 
completely ruined in this manner before active ship- 
ments had begun, making the crop a total loss. Demon- 
strations by the Laboratory at that time, however, 
showed the possibility of entirely controlling this dis- 
ease by means of spraying the vines with Bordeaux 
mixture following the rain. - Preparations were made 
by the Division and by the growers to carry out such 
spraying on a large scale during the season of. 1908, 
should weather conditions make it necessary. The 
season was not such, however, as to favor the exten- 
sive development of the blight, so that extensive spray- 
ing was not required. Such spraying, however, like all 
other work of the same sort, is of the nature of insur- 
ance and should be prepared for each year, whether 
conditions make it necessary or not. 

“The method of procedure in regard to the spraying 
operation itself is a very simple one, consisting in 
spraying the vines thoroughly with Bordeaux mix- 
ture, made by mixing together blue stone (copper 
sulphate) and lime water, using five pounds of the 
former and five pounds of unslaked lime to 50 gal- 
lons of water. The blue stone is dissolved and the 
lime slaked in separate portions of water, and the 
two then diluted and mixed together, running them 
through a strainer. Tne chief problem involved is 
much the same as that with the celery disease; name- 
ly, that of getting a large acreage properly sprayed 
at the proper time. It is to this phase of the matter in 
each instance that this Division is paying particular at- 
tention, working through the codperative associations 
into which the growers of these crops are united. 

“Considerable work of an experimental nature has 
been carried on at the Whittier Laboratory on the 
subject of the prevention of damping off of tomato 
plants in the seed bed by cheniical soil treatment. This 
trouble causes severe loss almost every season, both 
in tomato and other plants. Our results thus far have 
not been especially promising. The experiments have 
been mainly in the treatment of soil with. dilute solu- 
tion of formaldehyde and sulphuric acid. 

“The best results in growing plants have been ob- 
tained by careful attention to proper watering and soil 
preparation, obtaining as thrifty and vigorous a growth 
as possible without oversaturation of the soil with 
water.” 


NATURAL DEATH. 


John—What doctor attended your aunt in her last ilness? 
James—None. She died a natural death.—Harvard Lam- 


poon, 


PROPER SOIL TREATMENT. 


The belief is becoming stronger and stronger that 
the productive capacity of the soil depends largely, if 
not almost wholly, upon proper treatment rather then 
the addition of plant food. Proper treatment includes 
the growing of leguminous plants, the increasing of 
the humus in the soil, the working only when the 
ground is free from excessive moisture, the treatment 
of the soil so that rainfall will be absorbed and retained 
for the use of plants when they most need it, the rota- 
tion of crops, the raising of live stock, the saving and 
applying of all farm manures, etc., etc. If these things 
are looked after, there will be little need, except in 
special instances, to add large quantities of plant food, 
Some localities are undoubtedly deficient in one of the 
essential mineral elements. In these cases the mineral 
plant food must be supplied. There are many cases 
where a moderate application of commercial fertilizers 
will result in increased yields. Farmers must study 
the problem very carefully, asking the assistance of 
their experiment stations, then put in the greater part 
of their time learning just how they shall treat their 
soils to get the greatest yields at the least expense, 
Thorough preparation of the land before the seed 
is planted and proper fining and compacting of the 
seed bed, stirring the upper surface to prevent evapora- 
tion of moisture are of the first importance. Look 
after these carefully and your troubles will gradually 
disappear.—American Agriculturist. : 


A CENT’S WORTH OF ELECTRICITY. 


Here are some of the things which Harper’s Week- 
ly says can be done with one cent’s worth of electricity, 
at the average rate for power paid by the ordinary con- 
sumer in the United States: ' 

Operate a 12-inch fan for one hour and a half; 
operate a sewing machine motor for three hours; keep 
a 6-pound electric flatiron hot for 15 minutes; make 
four cups of coffee in an electric coffee percolator; 
keep an 8-inch disc stove hot seven minutes, or long 
enough to cook a steak; operate a luminous radiator 
eight minutes; bring to a boil two quarts of water or 
operate the baby milk warmer twice; make a Welsh 
rarebit in an electric chafing dish; operate a 7-inch 
frying pan 12 minutes; keep a heating pad hot two 
hours ; operate a griddle eight minutes; run an electric 
broiler six minutes: run a massage machine nearly 
four hours; keep the dentist’s electric drill and ham- 
mer going nearly ninety minutes; keep the foot warm- 
er hot a quarter of an hour; run an electric pianola one 
hour; vulcanize a patch on an automobile tire; heat 
an electric curling iron once a day for two weeks. 


WANTED. 


By J. G. Holland, in ‘‘ American Agriculturalist.’’ 

God give us men! A time like this demands 
Strong minds, great hearts, true faith and ready hands; 
Men whom the lust of office does not kill; 

Men whom the spoils of office cannot buy; 
Men who possess opinions and a will; 

Men who have honor, men who will not lie; 
Men who can stand before a demagogue 

And damn his treacherous flatteries without winking! 
Tali men, sun-crowned, who live above the fog 

In public duty and in private thinking; 
For while the rabble, with their thumb-worn creeds, 
Their large professions and their little deeds, 
Mingle in selfish strife—lo! Freedom weeps, 
Wrong rules the land, and waiting Justice sleeps! 











a> 2 ca oh Gee 


a SS ee SS ee 





les 





THE CANNER AND DRIED FRUIT PACKER. 55 


HOW TO ADVERTISE. 
(Reprinted from Packages, Milwaukee.) 


A certain rustic philosopher, who delights in writ- 
ing his sage remarks in a colloquial style, and goes by 
the name of Rusty Mike, said: ca ae 

“Just a little drink on a hot day, ain’t very satisfyin 
_One little ad won't keep your business goin’ very 
long.” 
There are a number of men who expect one little 
ad to bring in thousands of dollars’ worth of business, 
and are disappointed if it does not. There are many 
men who advertise now and then, and get disgusted 
because it doesn’t pay. Then there is a class of men 
who will advertise only when business is good, think- 
ing that they can only afford it at such times. Still 
another class (these are very few) will only advertise 
when business is poor, in order to induce trade. The 
last, and the’ most exasperating class, in fact, to the 
advertising solicitor, are those who will not advertise 
when business is good, because they do not need it, 
and will not advertise when trade is dull, because they 
cannot afford it. In other words, they never advertise. 

But in these days of the electric light, a man will 
hardly dare to burn a tallow candle all the time. Even 
the fellows who belong to the we-never-advertise 
crowd will take an ad in a church or theater program 
and sometimes hand the local editor their business card 
to insert in his paper on certain special occasions. 

That is what is called publicty. It is not adver- 
tising. Publicity is expensive, as it rarely brings 
direct results. In order to get results out of adver- 
tising, it is necessary to have the kind of an ad that 
will bring business, then map out a campaign. And 
when you have done this, whether your campaign is 
large or small, stick to it. Keep at it persistently. 
Someone has said: “Deliberate with caution, but act 
with precision.” That is another way of saying, “Be 
sure you are right, and then go ahead.” Map out 
your advertising campaign. Carefully, consider it 
from all sides. Don’t make it larger than you can 
reasonably afford, but make it large enough. Having 
decided upon a plan that you think is right, then go 
ahead and stay with it. 

An intermittent advertiser rarely makes a success, 
but the stay-with-it man usually gets the big results 
and a large profit on the money he invests in this way. 

Of course, if one plan fails after you have given it 
a thorough trial, don’t give up, but try another plan. 
Where one plan fails, it does not demonstrate that the 
theory of advertising is wrong. 

Some men will cut off their advertising just as soon 
as their busy season is over or trade begins to get a 
little dull. They do this because they have not studied 
advertising closely enough. Their experience has all 
been along the line of buying and selling merchandise 
and managing a store. When times are dull there are 
always some men who can be laid off and some lines 
of goods they can stop buying until trade picks up 
again, all without injuring the business. 

But why doesn’t a man close up his office the two 
or three months in the year when business is dull? It 
would be a big saving to him for that period, but this 
saving would not be apparent at the end of the year. 
You would have hard work trying to convince a man 
that he ought to take down his sign and close his doors 
during the slack period when he can’t make any money 
by keeping open. Every business man knows exactly 
when it would not pay him to follow that plan. 
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A man might just as well close his office in the dull 
season as to stop advertising in the dull months of the 
year. Of course, the business should be pushed harder 
in the busy season, but it certainly does not follow that 
advertising should be discontinued when the rush is 
over. 

Human nature is very fickle. Shut up the office for 
a week and there will be many who will so soon forget 
that you ever were in business there. It is a simple 
matter of psychology. The things that are brought 
to our attention most are the things that stick to our 
memory. Keep your ad constantly before the public 
just as you have your sign always over your door. 
You cannot do business without it. 

We have had some very good ads brought to our 
notice this month. It certainly is encouraging to see 
the interest the manufacturers are taking in their ad- 
vertising. “Of course, a great many still prepare ads 
of a very indifferent nature, but there are many, ap- 
parently, who are spending a good deal of thought 
and energy in getting up their “copy.” If you expect 
your ads to receive attention and be read by the pub- 
lic, you must expect to give a good deal of attention 
to preparing them yourself. Great business enter- 
prises have been built up on advertising very largely. 
When you consider that it may mean thousands of 
dollars to you in the course of the year’s business, you 
cannot be too critical in the way you present your 
proposition to your prospective customer. 

What you want to do is to hit the nail on the head 
in every advertisement. Don’t give it a light ineffec- 
tive tap, but hit it with all your strength, so you can 
drive it through a two-inch board, if necessary. The 
live business man owes it to himself to give his best 
to this part of his business. 


MODERN ADVERTISING. 

Among the steps of progress to be recorded in our 
young national career are the increased honesty and 
diminished dishonesty of commercial advertising. The 
change is perhaps most noticeable in that hybrid and 
amphibious trade of “dry goods.” The public is now 
quite used to seeing the sale of such wares announced 
in fairly plain terms without spurious allurements of 
euphism or eulogy, whereas twenty or thirty years ago 
lying was thought to be a matter of common sense 
by shopkeepers who advertised. Of course all adver- 
tising has a commercial basis, whether it makes known 
a railway timetable or a school course,.a brand of 
whiskey or a church service. Meanwhile, the pleasing 
improvement in “dry goods” advertising has reached 
the remarkable degree of at least one merchant setting 
forth the relative advantage and disadvantage of two 
articles offered to the public. This Brutus of business 
says, concerning one kind of raincoat, that it is “not 
absolutely water tight,’ though “proof against an 
ordinary shower.” The other kind, he tells you, “is 
water tight,” but, since the body’s heat and moisture 
do not escape, this accumulation or secretion “dampens 
the inside of the coat, besides making the wearer un- 
comfortably hot.” Is it not rather a new thing for a 
trader to pay money to a newspaper for telling the 
public the defects of things he wants to sell?—Col- 
lier’s. 


THERE ARE OTHERS. 
“Ts he making good?” 
“No, but he is making so much noise that the facts 
in the case are not suspected.”—Exchange. 


LUMBERMEN FIGHT FOOD MAKERS WHO ugg 
WOODEN BOXES. 


A determined effort to make the manufacturers of 
food products use wooden boxes instead of paper 
pulp and fiber substitutes in which to ship their prog: 
ucts to the jobber, and to make the railroads Cease 
classifying these substitutes under the same rate as the 
wooden containers, is reported being made by the Na- 
tional Classification Committee of the Lumber and 
Wooden Box Interests of the United States. 

In order to favor their interests the boxmakers haye 
taken up the matter direct with the retailers of the 
country and are trying to place them on record as 
being opposed to any shipping case but the wooden one. 
To this end the classification committee has sent letters 
to the various merchants’ associations and to the prom- 
inent retail trade figures of the country. 


GOLD NOT THE CAUSE OF HIGH PRICES, 


Professor J. Laurence Laughlin, in the May Scrib- 
ner, writes a remarkable article, showing that the great 
gold production of recent years is not the cause of the 
present high prices. He mentions the high tariffs, 
business consolidation, and extravagance as the most 
efficient causes, and concludes: “May it not be the 
psychological hour to call for the creation of a new 
aristocracy of the simple life, of those who care for the 
reality and not for the shadow, for the true inward 
pleasures of the mind rather than for the external, 
evanescent show? May it not be high time to create 
a free-masonry of those who do not ask how much one 
has, nor how much one knows, but what one is? Gold, 
in the sense of riches, may be the root of all evil; but 
gold, in the sense of a standard, of prices, cannot be 
the sole root of the evil in our increased cost of living.” 


CONQUERING FRUIT PESTS. 

Fruit and vegetable growers have learned that a 
very small expenditure of money for spraying appara- 
tus insures not only a good yield, but a superior quality 
of the crop because of the absence of insect injury. 
They find that apparatus always pays for itself in a 
short time through the savings of produce. They rec- 
ognize that to let the initial expense of a spray pump 
stand in the way of sound crops, whether these crops 
promise to be large or small, is a penny-wise, pound- 
foolish policy. 

One of the most important insecticides used for all 
insects that chew the leaves, green stems or fruit is 
arsenate of lead. This effective preparation combines 
almost every virtue that can be expected in a spray. 
It remains in suspension without stirring, it does not 
clog the pump, never scorches or burns even the most 
delicate foliage, and it does the work for which it is 
used, namely, preventing insect injury by destroying 
the insect. Not its least valuable feature is its ability 
to stick well to the leaves in spite of heavy rain— 
American Agriculturist. 


FUTURE SALMON BUSINESS. 

In its weekly review of market conditions the Seattle 
Trade Register says: “Orders for future salmon con- 
tinue in good receipt subject to approval of prices. 
While conditions appear to warrant an advance im 
opening prices, it is confidently believed that packers 
will be cautious in naming them in order not to repeat 
the error made on one or two previous occasions when 
the prices named were higher than conditions would 
warrant or than could be secured.” 
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A Canning Factory Location 


either in the great Ozark fruit and truck district of 
Missouri and Arkansas, or in the new State of 


Oklahoma along the 


Bucklin’s 
Y GYCLONE 
* Pulp Machine 


This is the Best Machine im use 
for making Tomato P fer 
Ketchup and for preparing Pump- 
kin for Canning. 





should appeal to any canner not entirely satisfied with his 
present location. 


CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 














Now is the me to take up the matter with some y Poon inwne in day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 
‘ s f y material, where very liberal induce- ee 
ens ts Gives Write to-day for details and valuable book. WESTERN AGENTS 
M. SCHULTER § C j M hi C 
Industrial Commissioner, Frisco Lines fa ue ann ti ac ner om an ¢ 
FRISCO BUILDING ST. LOUIS, MO, ~CHICAGO~ 
































THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
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ague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and eables, $300.00 
be om ety | aac Dy Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 











THE HARRIS PATENT 


Power Hoist and Carrying Machine 












Sold under C. S. Harris Com- 
pany’s guarantee of perfect salis- 
faction. Price complete with 50 
feet of Track and Cabies, $300.00, 
F.O. B. cars Rome, N. Y. For 
further information and catalogue 
address 











ee 


C.S. HARRIS CO., “taure: Rome, N. Y. 









































58 THE CANNER AND DRIED FRUIT PACKER. 





—— 





BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 








PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. | BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


4A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE CANNER’, 5 WABASH AVE., CHICAGO 


Postage 29c 


























These Books FREE. 


“SCIENCE oon EXPERIMENT AS APPLIED TO CANNING” 
HE CANNING OF PEAS’’—(Pamphlet) 
“COST ACCOUNTING in RELATION to the CANNING INDUSTRY” 
Copies of these can be obtained free of charge as 
long as editions last, by addressing 


Sprague Canning Machinery Co., ° abs Ars" 

















GOOD BOOKS fF°r4 


Canner's Library 


Canning and Preserving, with leicteriological Tech- 
nique, by BH. W. Duckwall, M. 8.; 500 pages; $5.00. 
Pestage, 29 cents. 

Silos, mastinge and Silage. By Manly Miles, M. D., 
F. >= 8 " llustrated. 100 pages. 5x7 in. Cloth, 

¢c 

Asparagus. By F. M. Hexamer. 


Illustrated. 174 
pages, Gxt. 6x7 im. Cloth. 50 cents. 
Book of ey By Herbert Fig eomtes by 
A. D. Shamel, E. Burnett, B. W. Snow, 
—. ether specialists "illustrated. Upwards of 500 
5x7 in. Cloth. $1.50. 
Neild Notes on ene a By Prof. L. M. Bailey, 
Jr. Illustrated. s, 5x7 in. Cloth. 75 cts. 
Peach Care By , Alreneee Fulton. Illustrated. 
204 pages, 5x7 loth. 1.00. 
Insects and Ae. Clarence M. Weed. [Illus- 
trated. 3834 Pati 5x7 in. Cloth. $1.50. 
strawberry rn By A. 8. Fuller. Illustrated. 


Plums a "Pia _—— By Prof. r. Ae Waugh. 

Mlustrated. 391 pages, 5x7 in. Cloth. $1. 
a> ying Crops—Why, When and How. Oy Ciarence 
eed. Illustrated. 5x7 in. 150 pages. Cloth. 5@ 


@rder through the CANNER, & hd Ave., 
Chicago. CASH WITH ORD 














For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - - - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 




































































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Canners’ Association. 





























2. 4, apame, =. W. BR. ROACH, » icoWrecident, FRANK E. GORRELL, Sec’y and Treas., 
are graduated “accord es supe. as follows: Pack of f. to 100 d00, 10.00; 100,000 to 
sett Pa i 5087 150,000 to r= tgp Rede 5m. 000,000 nan On rom 1,000 to 5,000 cases, $5.00; 50,000 to x $ 
@estern Canners’ Association. 
W. RB. ROACH, President, GENE DICKINSON, Vice-President, FRIEND F. WILEY, Seo’y and Treas., 
Hart, Mioh. Eureka, IL Edinburgh, Ind. 
Cia aaa’ Lilinois is _Canners’ Association. 
. . Cc ’ » i *y-' 
atone diane rego, Vico President, Gene Dichigom, Bes'y-Eseee, 
Southern Canners’ Hesoctation. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
@. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-Presiden F. JOS. SCHULER, Sec’y and Treas., 
Kokomo, Wabash, t, Grothersville. 
Obio Camners’ Hssociatton. 
J. 0, WARVEL. President, L., A. SEARS, Vice-President, JAS, STOOPS. Sec’y and Treas., 
Van Chillicothe, Dayton. 
Tri-State Packers’ Hescetation. 
W. 0, HOFFECKER, President, Smyrna, Del. E, GREENABAUM, Vi President, ROBT, S. FOGG, Vice-presiden N, J. 
°. HAS. T. WRIGHTSON, Vico President, Easton, Md. wes 1 DASHTETY, Se Secretary ey ‘Treasurer, Prin weongy Bee 








Kentucky Packers’ Association. 


Z. GO, TANNER, President, STEELE READING, Secretary, 
MoKixzley. Frankfort. 





Camere’ League of California. 


























Ban J = F. STETSON, Vice-President, Los I 
L. F. GRAHAM, _presiden it, ee , ¥. GTETSON, Vico, t, Angeles. , pamoR JACOBS, \ Vigo-President, San Francisco, 
New York State Canned Goods Dackers’ Association. 
JAMES 4 ae President, E. 8. THORNE, Vice-President, A. &. resem Secretary, A. RB. HUNT, Treasurer, 
eo, N. ¥. Geneva, N. Y. Uties, RB. 2. Oswego, N. Y, 
Iowa Cannere’ Association. 
R. 0. WOODARD, President, E, W. VIRDEN, Sec’y and Treas., 
Elgin. Cedar Rapids. 
Minnesota Canmere’ Association. 
M. H. HEGERLE, President, F,. A. AGNEW, Vice-Presiden F. E. HAMLIN, Seoretary, A. M. HATCH, Treasurer, 
Bt. Bonifacius. Cannon Falls. Ie Sueur, Faribault. 
Missouri V4lley Cannero’ Hesociation. 
R. B. GILLETTE, President, Marionyille, L. W. STAGNER, L. I, MOORE, Seo’y and Treas,, Oregon. 
Gisconsin Ma ie Association. 
W. C, LEITSCH, President, W. H. AMES, Vice-President, C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan. Manitowoe, Sheboygan. 
W. 8S. THOMAS, President, Michig gt ROACH, re’ Hoscdt - FRANK GERBER, Treas 
Ss 4 jurer, 
Grand Rapids, Mich. Hart, Mich. Fremont, Mich. 
HYL ; ; G. A. LAYMAN, Seo’-Treas., 
a Virginia Canners’ Hesociation. me. 





Canning Mfaon a: Goat he wey Eh tree Hssockation. 


GEO, W. COBB, Presiden‘ J. T. WHITEHURST, Vice-President. 
Fairport, W. 2 Baltimore, Md. 


National Canned Goods and a plese fruit Brokers’ Hesociation. 











G6 8. 7 ‘ AS. H. C. GILBERT, Treasurer, 
ete. President, M. HOBBS, ‘amie . 
tional food Manufacturers’ Hesociation. 
7. GARAGE, President, Na W. H. ines First reve’ Heecela T, J. RIORDAN, , Bagend, Vise Eee. 
sa, WILLIAM RITTER, Treasurer, R 0. SORES, Goeetnry, 
St. Louis, Dues: $20 per year. Philadelphia. 
Gulf Coast Canners’ Association 
CHAS, H. TORSCH, President, tf GS x = Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis, Biloxi. 








Baltimore Canned Goods Exchange 


JOHN 8. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer, 














Ta eee - eee ewer ee = 


‘| Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place ane 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the RuSh Season. 


WHEELING CAN COMPANY, 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 














